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The finest corks money can buy. 
For the best wine in the world. 


CORK SUPPLY 
USA 


537-F STONE ROAD BENICIA, CALIFORNIA 94510 


TEL (707) 746-0353 (800) 961-2000: FAx (707) 746-7471 - WWW.CORKSUPPLYUSA.COM 


OZONE SURFACE SANITATION 
DEL Mobile Ozone Sanitation Systems 


Flowthro1 ugh S 


DEL AGW-0500 & AGW-1500 
¢ Barrel Cleaning  °¢ Hose ae © Filler Clean tn Pa (CIP) 
e Tank Sanitation ° Facility Washdown  ° Mold & Spore Reduction 


DEL AGW-0500 System Feat 


10 GPM Flowthrough « 20 GPM Recirculating 

2-2.5 ppm Applied Ozone Dose ¢ 3-3.5 ppm Applied Ozone Dose 

Built-In Oxygen Concentrator ¢ Built-In Oxygen Concentrator 

OSHA Compliant for Ozone Off-Gas e OSHA Compliant for Ozone Off-Gas 

Stainless Steel, Waterproof Enclosure ¢ Stainless Steel, Waterproof Enclosure 

EPA Estab. No. 071472-CA- O01 EPA oe No. 0714 ao 

7W-0500 Optional Accessories: A 1500 Optional artes: 

rl Washing Nozzle/Wand : on Beard 2 -Up/4- ip Barrel Wash Hook-up 

CIP Adapter « CIP Accessories (dissolved ozone monitor with 
interface cables) 


We area local designer and manufacturer of safe and effective ozone purification systems. DEL has been manufac turing ozone 
systems for multiple applications and has been OSHA o iant - over twenty (20) years. With more than 1 ozone 
systems in use worldwide, DEUs superior equipm erformance, including a 2-year watranty, and of 
service makes purchasing ozone from DEL worry-free! 


DEBE oust 


Ozone Purification Systems 
3428 Bullock Lane * San Luis Obispo, CA 93401 


Toll Free: 800.676.1335 * Ph: 805.541.1 601 © Fax: 805.541.8459 © shade mmc com * 
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“To stimulate continuing improvement in the wine industry.” 


, Instruments to Refine Wine 


usicians demand the best instruments. Pall Food and Beverage 


realizes crafting fine wines is an art that demands the best 


instruments. To meet this need Pall has developed filtration 


systems and products for the entire wine making process. 


Eliminate pad filtration and diatomaceous earth 
(DE) filtration with an OenoFlow™ system with 
Microza* microfiltration hollow fibers tweaked 


specifically for wine filtration 


Recover lost wine from lees with a PallSep™ 
membrane system, an effective alternative to 
centrifuges and rotovacs 


Replace fine sheet (pad) filters and pre-filters with 
OenoClear™ cartridge filters to improve removal of 
fines and particulate material and increase the life 
of your final filters 

Achieve clarity while protecting your wine from 
spoilage organisms with Pall microbial stabiliza- 
tion final filters 


For immediate assistance call Pall Food and Beverage 
at 1-800-717-7255 or call your local distributor. 
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benefit from economic boom 


Patrick F. Fetzer, CPA & Partner 
Motto, Kryla & Fisher, LLP 


ince 1997, when PWV’s last wine 

industry salary survey was con- 

ducted, salaries have increased at 

a rapid rate. This is no surprise, 

because not only has the wine 
industry continued to post record sales 
and profits, but the U.S. economy overall 
has remained strong. The labor market, 
both locally and nationally, is tight. 
Employee retention is a high priority for 
most employers. These factors have 
resulted in raises that exceed historical 
amounts and inflation. 


The wine industry is not alone. 
According to a USA Today/CNN/ 
Gallup Poll, 36% of Americans say they 
are getting bigger raises this year com- 
pared to last year. Additionally, almost 
one-third of those polled in August 1999 
believe that their next raise will be even 
larger. 

Just four years ago, the PWV salary 
survey headline was “Compensation 
flat; benefits up.” In that survey wine- 
makers, sales managers, and top finan- 
cial managers earning more than 


$100,000 per year were few and far 4 


between. In 1999, this range of compen- 
sation is common for these positions 
(Figure 1). 

As more than one person in the wine 
industry recently has been heard to say, 
“These are the good old days.” 

Data for this, the sixth exclusive bi- 
annual PWV survey, was collected in 
August 1999 from responses to a ques- 
tionnaire mailed to PWV subscribers and 
other industry sources. More than 200 
responses were received — a larger 
number than any previous PWV survey. 
Responses included information for 
between one and 21 job positions. 

The number of responses from winer- 
ies producing under 7,000 cases 
increased with this survey. This is consis- 
tent with the growth of the number of 
small wineries in the industry. 
Conversely, responses from the largest 
wineries were down, perhaps reflecting 
the industry consolidation taking place 
in this category. 

This survey includes seven positions 
that were not included in the previous 
survey. The new positions are: winery 
maintenance worker, chief financial offi- 
cer, accountant, marketing director, spe- 
cial events coordinator, skilled vineyard 
worker, and human resources manager. 

While the survey is not scientific, we 
believe that the anonymous responses 
do provide an accurate indication of the 
range of salaries for a given position and 
winery size. Responses that provided 
abnormally high or low salaries were not 
included in the results. 

The compensation figures include 
only cash compensation (salary and 
bonuses). The value of fringe benefits or 
non-cash forms of compensation is not 
included. 

Because the survey was mailed in 
August, many wineries were not able to 
provide accurate bonus information for 
1999. For those wineries that reported 
bonuses for 1998 but indicated that data 
was not yet available for 1999, we 
assumed that 1999 bonus amounts 
would be the same as 1998 amounts. We 
believe that this assumption was neces- 
sary for comparison purposes. 


Salaries 

Most positions showed compensation 
increases well in excess of inflation. A 
summary of selected increases from 1998 
to 1999 is presented in Figure 2. 
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7 The CPI (Consumer Price Index of all 
urban consumers, all items, western 
area) increased by less than 2.8% 
between July 1998 and July 1999. This 
index, published by the U.S. Department 
of Labor’s Bureau of Labor Statistics, is 
considered a good reference for deter- 
mining the rate of inflation. 

Despite this low rate of inflation, dou- 


Responses by winery capacity 


Over 150,000 9% 


Under 7,000 
16% 


51,000- 
150,000 
24% 


35% 


$180,000 


ble-digit salary increases were common 
for many wine industry positions. Many 
of these increases were reported by 
wineries producing under 50,000 cases. 
These double-digit increases were not 
restricted by position and were noted in 
management, finance, production, sales, 
and administrative functions. 

The largest increases were for general 
managers and chief financial officers of 
the large (greater than 150,000 cases per 
year) wineries and for enologists from 
7,000- to 25,000-case wineries, and sales 
managers from wineries in the 7,000- to 
50,000-case range. 

It also appears that many wineries are 
utilizing bonuses in lieu of large salary 
increases. This strategy is commonly used 
to adequately compensate employees 
during the boom times without making a 
long-term commitment to higher salaries. 
If a future down-turn in the economy has 
a significant impact on the wine industry, 
these bonus levels may decrease. 


Figure 1 — Average Compensation by Position 
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Figure 2 — Average % Increase in Compensation 
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WINerY CAPACITY: UNDER 7,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
5. ee $30,000 - $59,999 
5 $60,000 - $79,999 
1 $80,000 - $99,999 
2 $100,000 - $117,000 


Average=$68,686 Median=$60,000 


Winery Capacity: 7,000 - 25,000 CASsEs/YEAR 
REPLIES ANNUAL SALARY RANGE 
Cn $30,000 - $49,999 
$50,000 - $69,999 
$70,000 - $89,999 
$90,000 - $149,999 
$150,000 - $214,000 
Average=$95,773 Median=$80,000 
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WINERY CAPACITY: 26,000 - 50,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
$48,000 - $59,999 
$60,000 - $69,999 
$70,000 - $89,999 
$90,000 - $109,999 
$110,000 - $129,999 
$130,000 - $175,000 
Average=$98,181 Median=$100,500 
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Winery CAPAcity: 51,000 - 150,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
1 ———- $42,000 - $59,999 
$60,000 - $79,999 
$80,000 - $99,999 

$100,000 - $119,999 

$120,000 - $139,999 
$140,000 - $159,999 
$160,000 - $249,999 
$250,000 - $555,000 
Average=$140,878 Median=$121,500 
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WINERY CAPACITY: Over 150,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 


$75,000 - $99,000 
$100,000 - $109,999 
$110,000 - $159,999 
$160,000 - $199,000 
$200,000 - $251,000 
Average=$173,282 Median=$174,460 
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Winery CapPAcity: UNDER 7,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
i $30,000 - $39,999 
3 $40,000 - $59,999 
3 $60,000 - $87,000 


Average=$48,685 Median=$41,000 
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Selected average salaries are summa- 
rized by position and winery size in 
Fisure: 1: 


Employee benefits 

Though just a few years ago they did 
not, most winery employees now expect 
to be provided a base level of fringe ben- 
efits, including health insurance and a 
retirement plan. Those wineries that do 
not offer these benefits are at a significant 
disadvantage when it comes to attracting 
and retaining employees. 

The percentage of wineries offering 
retirement benefits, health insurance, 
and other benefits has continued to 
increase with each survey, except at 
wineries producing under 7,000 cases 
per year (Figures 3, 4, 5). As the number 
of responses received for small wineries 
has increased, the percentage of such 
wineries offering health insurance has 
decreased. This is likely a reflection of 
the start-up or “hobby” nature of many 
of these small wineries. 

Deferred compensation packages for 
key employees continue to grow in pop- 
ularity. Wineries often tie this type of 
compensation to the value and/or prof- 
itability of the winery. Long-term 
increases in winery value and/or prof- 
itability result in significant future com- 
pensation for employees. This mecha- 
nism effectively serves to promote both 
increased effort and commitment from 
employees who participate. 


Conclusion 

Winery profitability, a strong economy, 
and a tight labor market are driving wine 
industry salaries and benefits upward. 
Employee retention continues to be a 
major concern for the industry. 

As the industry matures and grows, 
there will be continued need for experi- 
enced professional management as well 
as production and sales employees. The 
cost to attract and retain such employees 
will likely increase in today’s economy. 
Wineries are responding by offering an 
increasing level of fringe benefits and 
significant salary increases and bonuses. 

The following are the survey 
responses by job title, winery capacity, 
and salary range for 1999. Median and 
average salaries for each category are 
also included. The median value is the 
number at which half of the total 
responses are above that level and half 
are below. a 
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WINEMAKER continued 


Winery Capacity: 7,000 - 25,000 CASEs/YEAR 


REPLIES ANNUAL SALARY RANGE 
14 $35,000 - $49,999 
19) $50,000 - $69,999 
9 $70,000 - $89,999 
3 $90,000 - $109,999 
4 $110,000 - $127,000 


Average=$64,401 Median=$60,000 


Winery Capacity: 26,000 - 50,000 CASseEs/YEAR 
REPLIES ANNUAL SALARY RANGE 
$30,000 - $49,999 
$50,000 - $69,999 
$70,000 - $89,999 
$90,000 - $109,999 
$110,000 - $135,000 
yerage=$71,000 Median=$68,900 
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Winery Capacity: 51,000 - 150,000 CAsEs/YEAR 


REPLIES ANNUAL SALARY RANGE 
4 $42,000 - $59,999 
12 $60,000 - $79,999 
13 $80,000 - $99,999 
6 $100,000 - $119,999 
5 $120,000 - $212,000 


Average=$90,800 Median=$86,000 


Winery Capacity: Over 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
6 $80,000 - $99,999 
6 $100,000 - $119,999 
3 $120,000 - $139,999 
1 $140,000 - $235,000 


Average=$111,847 Median=$103,000 


ASSISTANT WINEMAKER. 


WINERY CAPACITY: UNDER 7,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
5 $25,000 - $29,999 
1 $30,000 - $35,000 
Average=$28,538 Median=$27,750 


Winery Capacity: 7,000 - 25,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
4 $21,000 - $29,999 
6 $30,000 - $39,999 
8 $40,000 - $49,000 
4 $50,000 - $59,999 


y $60,000 - $80,000 
Average=$41,613 Median=$40,000 


Winery Capacity: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
3 $33, 0008539) 999 
6 $40,000 - $49,999 
2 $50,000 - $59,999 
2 $60,000 - $71,000 


Average=$47,380 Median=$45,000 


Winery Capacity: 51,000 - 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
2 $31,000 - $39,999 
13) $40,000 - $49,999 
¢) $50,000 - $59,999 
3 $60,000 - $80,000 


Average=$49,703 Median=$48,341 


WINerY CAPACITY: Over 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
4 : $32,000 - $49,999 
4 $50,000 - $59,999 
2 $60,000 - $69,000 
2 $70,000 - $89,000 
2 $90,000 - $120,000 


Average=$63,695 Median=$55,938 


Winery Capacity: 7,000 - 25,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
2 $24,000 - $39,999 
5 $40,000 - $45,000 


Average=$38,524 Median=$42,000 


Winery Capacity: 26,000 - 50,000 CAses/YEAR 


REPLIES ANNUAL SALARY RANGE 
6 $24,000 - $39,999 
1 $40,000 - $43,000 


Average=$33,466 Median=$35,000 


Winery Capacity: 51,000 - 150,000 CAses/YEAR 


REPLIES ANNUAL SALARY RANGE 
3 $23,000 - $29,999 
11 $30,000 - $39,999 
5 $40,000 - $49,999 
2 $50,000 - $60,000 


Average=$38,050 Median=$37,600 


Winery CAPACITY: OVER 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
1 $25,000 - $29,999 
6 $30,000 - $39,999 
3 $40,000 - $49,999 
2 $50,000 - $90,000 


Average=$43,513 Median=$38,950 
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Figure 3 — Employee insurance benefits 
7 by winery size (annual case production) 
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WINERY Capacity: 7,000 - 25,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
Go $15,000 - $29,999 
19 $30,000 - $39,999 
4 $40,000 - $49,999 
3 $50,000 - $60,000 


Average=$34,689 Median=$33,375 
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WINERY Capacity: 26,000 - 50,000 CASES/YEAR N Y 
REPLIES ANNUAL SALARY RANGE \ Uy 
5 $19,000 - $29,999 N a Y 
6 $30,000 - $39,999 \ Y 
3 $40,000 - $49,999 \ Yt Uy 
1 $50,000 - $82,000 Ne Y 
| N (/, ae BBE Y 
9 ( 
Average=$35,739 Median=$36,000 0-7,000 cases 7,000-25,000 26,000-50,000 51,000-150,000 150,000+ cases 


N Medical BM dental Avision OI Cafeteria =: Life 


Winery Capacity: 51,000 - 150,000 CAsEs/YEAR 


REPLIES ANNUAL SALARY RANGE 

tena $28,000 - $39,999 : = : 
3 $40,000 - $49,999 Figure es Dependent insurance benefits 
4 $50,000 - $59,999 by winery size (annual case production) 

2 $60,000 - $98,000 N N 


N 


Average=$41,449 Median=$37,800 


Winery Capacity: Over 150,000 CASES/YEAR 


| 
ne 
“Ty 


NSS 
MY 


REPLIES ANNUAL SALARY RANGE 
3 $24,000 - $39,999 
5 $40,000 - $49,999 N 
4 $50,000 - $59,999 \ 
5 $60,000 - $75,000 N 


Average=$49,536 Median=$50,000 


% of employers who provide this benefit 


0-7,000 cases 7,000-25,000 26,000-50,000 51,000-150,000 150,000+ cases 


N Medical Hi Dental Avision % Life 


___CELLAR WORKER 
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Winery Capacity: 7,000 - 25,000 CASES/YEAR Figure 5 — Retirement benefits 


REPLIES ANNUAL SALARY RANGE by winery size (annual case production) 
9 $12,000 - $19,999 
18 $20,000 - $29,999 
3 $30,000 - $40,000 


Average=$23,262 Median=$23,500 


Winery Capacity: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
oo $14,000 - $19,999 
17 $20,000 - $29,999 
4 $30,000 - $39,999 
a D $40,000 - $48,000 
Average=$24,752 Median=$22,880 
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0-7,000 cases 7,000-25,000 26,000-50,000 51,000-150,000 150,000+ cases 


401(k) plan U2 Profit sharing Non-qualified plan 
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SALARY SURVEY 


CELLAR WORKER continued Winery Capacity: Over 150,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 

Winery CAPACity: 51,000 - 150,000 CASsES/YEAR yD $17,000 ; $19,999 Winery Capacity: 7,000 = 25 000%cases/vear 

REPLIES ANNUAL SALARY RANGE 6 $20);000 = $20/990: REPLIES ANNUAL SALARY RANGE 

os ~ $16,000 - $19,999 6 $30,000 - $39,999 2 $20,000 - $29,999 

27 $20,000 - $29,999 2 $40,000 - $45,000 4 $30,000 - $39,999 

7 $30,000 - $39,999 Average=$28,694 Median=$29,810 1 $40,000 - $45,000 

i $40,000 - $50,000 Average=$32,517 Median=$32,000 


Average=$25,584 Median=$25,500 


WINERY CAPACITY: 26,000 - 50,000 CASES/YEAR 


= — —— ———— —— REPLIES ANNUAL SALARY RANGE 
4 $21,000 - $29,999 
Shown much larger than actual size below is the face of a Roman antoninianus, a coin minted during the reign of 1 $30,000 - $39,999 
emperor Probus (pictured) circa a.d. 276 to 282. A great lover of wine, Probus led conquests into Gaul and found a 6 $40,000 = $49,999 
o he believed held great potential for vineyards. He instructed his men to cultivate the ground and with perseverance 
region I€ DELLEV e gre it po entia, for viney. 17a e instructed fis men to cultivate 7€ grouna ANA WI ) persever 1NCE 1 $50,000 » $75,000 


succeeded in making truly unique wine. His men weren't as enthusiastic, and eventually killed him out of a rage for being ; 
forced to make agriculture instead of war. Those original vineyards were the seeds for the terrain known today as the Average=$39,396 Median=$40,794 


| 
Bordeaux region of France 


Winery Capacity: 51,000 - 150,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
2 «$14,500 - $19,999 
$20,000 - $29,999 
$30,000 - $39,999 
$40,000 - $49,999 
$50,000 - $60,000 
Average=$35,484 Median=$35,000 
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WINERY CAPACITY: Over 150,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
~ $14,000 - $29,999 
$30,000 - $39,999 
$40,000 - $49,999 
$50,000 - $59,999 
$60,000 - $73,000 
Average=$43,177 Median=$42,410 
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WINERY CAPACITY: 7,000 - 25,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
i $24,000 - $29,999 
| $30,000 - $39,999 
wine-makers significantly curb costs while producing some thrilling | 1 $50,000 - $59,999 
| 
| 


WHEN SHOULD tradition be abandoned for profits? Perhaps the two 
have more in common than you think. Here at StaVin, we've been 


refining a series of oak-to-wine infusion systems that have been helping 
vintages. From the forest to the bottle, our methods of treating oak $80,000 - $89,999 
closely follow the old recipes of French tonnelier. You'll find these $100,000 - $102,000 
systems use much less oak than traditional methods dictate, as well as Average=$60,307  Median=$50,000 
cut back on water wasted during lengthy rinsing processes. We offer 
the winery more control in steering oak flavors through a range of 


: Winery CaPAcity: 26,000 - 50,000 Cases/YEAR 
subtle toast levels and highly precise delivery techniques. This septies i We 
kind of thinking leaves forests fuller and keeps rivers flowing. 2 $32,000 - $39,999 
If you make wine, please call us soon. We'll show you how to 1 $40,000 - $49,999 
finish a superior vintage and fill your coffers, all at once. 1 $50,000 - $59,999 « 
StaVin Incorporated, PO Box 1693, Sausalito, California 94966 tel (415) 331-7849 fax (415) 331-0516 : $60,000. - $69,999 

e-mail: info@stavin.com Web: http://www.stavin.com 3 $70,000 - $79,999 

2 $80,000 - $109,000 


Average=$64,256 Median=$60,000 


Innovative Natural Product Solutions for Pest Management 


a revolutionary new product by AgraQuest, 


fs That’s why we couldn't be happier to introduce 


the first biofungicide that outperforms the 
competition. That’s right, outperforms. This — 
advanced biofungicide works both inside and outside the 
plant stopping diseases in their, tracks. What's the result? 
Higher, more complete efficacy for grapes, apples, pears 
» 


hetp://www.agraquest.com ° AgraQuest, Inc., 1530 Drew Avenue, Davis, California 95616 
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SALARY SURVEY... 


CHIEF FINANCIAL OFFICER continued ACCOUNTANT _ Winery Capacity: Over 150,000 CASES/YEAR q 


SSS LUE SSSR TOSS LT DT ELIT EPEAT SEE TLLUEE SCAU REPLIES ANNUAL SALARY RANGE 
WINerY Capacity: 51,000 - 150,000 Cases/ 
spate any: Retell SALARY Pea a Winery Capacity: 7,000 - 25,000 CASEs/YEAR 3 $62,000 - $89,999 
= = ——— REPLIES ANNUAL SALARY RANGE 5 $90,000 - $99,999 
5 $40,000 - $59,999 5 $18,000 - $29,999 2 $100,000 - $109,999 
i ele 2 $30,000 - $39,999 2 $120,000 - $150,000 
3 $80,000 - $99,999 : $40,000 - $49,999 Average=$97,600 Median=$91,700 
4 $100,000 - $109,999 E ee eens 
50,000 - $62,000 
3 $120,000 - $137,000 : : He 


Average=$39,650 Median=$42,000 


Winery Capacity: 26,000 - 50,000 CAses/YEAR Sie! _ SALES MANAGER 


LLL MM MEER SEE LE LEI ELE 


Average=$84,749 Median=$84,000 


REPLIES ANNUAL SALARY RANGE 


Winery Capacity: Over 150,000 Cases/YEAR Z $30,000 $39,999 WINERY CAPACITY: 7,000 - 25,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 3 se. 540 HOSED REPLIES ANNUAL SALARY RANGE 
i; $86,000 - $89,999 : ao ; ae 5 $30,000 - $39,999 
3 $90,000 - $129,999 - GUO) $56,000 4 $40,000 - $59,999 
3 $150,000 - $159,999 Average=$43,287 Median=$44,920 3 $60,000 - $69,999 
2 $160,000 - $202,000 Z $70,000 - $79,999 
mil - Cc 
Average=$137,711 Median=$150,000 Winery Capacity: 51,000 - 150,000 ee 3 $80,000 - $210,000 
REPLIES JAL SALARY RANG ; 
a cue Se acc Average=$64,150 | Median=$54,000 
10 $30,000 - $39,999 
° $40,000 = 949,999 Winery Capacity: 26,000 - 50,000 CASES/YEAR 
2 HEU TOU eee REPLIES ANNUAL SALARY RANGE 
Winery Capacity: 7,000 - 25,000 CASES/YEAR Average=$38,833 Median=$36,500 A $35 000 - $59, 999 
a Se 3 $60,000 - $79,999 
= Ww : Over 1 / é é 
; een one ee a oe $80,000 - $170,000 
z 999° NN ‘ + RANGE 7 ie 
4 $50,000 - $65,000 $20,000 - $29,999 Average=$80,857 Median=$73,000 g 
Average=$47,160 Median=$47,750 3 $30,000 - $39,999 
: UOT = WINERY CAPACITY: 51,000 - 150,000 CASES/YEAR 
A PASO $59,000 REPLIES ANNUAL SALARY RANGE 
WINERY CaPAcity: 26,000 - 50,000 CASES/YEAR Average=$39,873 Median=$40,500 ; $40, Aan : = 566 
REPLIES ANNUAL SALARY RANGE 
2 $40,000 - $49,999 ‘i Oe 
2 $50,000 - $59,999 _ MARKETING DIRECTOR _ : eet bse ee 
2 $60,000 - $76,000 Tak See e PEO ODOT 82/293 
Venere pee oc Winery Capacity: 7,000 - 25,000 CASES/YEAR 4 $90,000 - $99,999 
‘ i REPLIES ANNUAL SALARY RANGE 3 $100,000 - $125,000 
5 $26,000 - $39,999 Average=$78,574 Median=$80,000 
Winery Capacity: 51,000 - 150,000 Cases/YEAR ? $40,000 - $49,999 
REPLIES ANNUAL SALARY RANGE 6 $50,000 - $59,999 
3 $30, 000 - $49,999 7 $60,000 - $79,999 WINERY CAPACITY: Over 150,000 CASES/YEAR 
1 $50,000 - $59,999 4 $100,000 - $144,000 REPLIES ANNUAL SALARY RANGE 
Wi $60 (OKO) = $69 999 Average=$63,194 Median=$54,500 | $30, O00 - $39,¢ 999 
5 $70,000 - $79,999 > $70,000 - $89,999 
2 $80,000 - $96,000 WINERY Capacity: 26,000 - 50,000 CASES/YEAR 2 $100,000 - $119,999 
Average=$65,224 Median=$66,000 REPLIES ANNUAL SALARY RANGE 4 $130,000 - $151,000 
8} $45,000 - $59,999 Average=$104,857 Median=$105,700 
3 $60,000 - $69,999 
Winery Capacity: Over 150,000 Cases/YEAR 3 270,000 - $99,999 
REPLIES ANNUAL SALARY RANGE 4 $100,000 - $200,000 


a $40,000 - $59,999 Average=$85,354 Median=$70,000 SALES REPRESENTATIVE 


ELEN SILLA ELLER rr 


2 $60,000 - $69,999 : z 
Winery Capacity: 51,000 - 150,000 CASES/YEAR DRY Cab seI: 7000 20 ODO Gis SEAR 

3 $70,000 - $79,999 Sian rete REPLIES _ANNUAL SALARY RANGE 
3 $90,000 -$100,000 : ae 1 $16,000 - $29,999 
Average=$70,882 Median=$69,250 2 $35, OU $49,999 3 $30,000 - $39,999 

7 $50,000 - $59,999 : aA) i é 

4 $60,000 - $69,999 i epeeee bears age 

e = = 
. $70,000 - $89,999 verage A edian=$34,000 
4 $90,000 - $114,000 


Average=$64,160 Median=$58,038 
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WINERY Capacity: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
2 $30,000 - $39,999 
2 $40,000 - $49,999 
1 $90,000 - $100,000 


Average=$52,620 Median=$41,200 


WINERY Capacity: 51,000 - 150,000 CASES/YEAR 


REPLIES. ANNUAL SALARY RANGE 
2 $30,000 - $39,999 
) $40,000 - $49,999 
2 $50,000 - $59,999 
5 $60,000 - $75,000 


Average=$53,469 Median=$52,500 


Winery CAPACITY: Over 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
a $38,000 - $59,999 
3 $60,000 - $69,999 
3 $70,000 - $91,000 


Average=$63,429 Median=$64,760 


Winery Capacity: 7,000 - 25,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
—_ $18,000 - $29,999 
2 $30,000 - $39,999 
2 $40,000 - $61,000 


Average=$33,607 Median=$31,000 


WINERY CAPACITY: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
4 $24,000 - $29,999 
3 $30,000 - $39,999 
2 $40,000 - $59,999 
1 $60,000 - $92,000 


Average=$40,030 Median=$34,250 


Winery Capacity: 51,000 - 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
5 ~—-—«$22,000 - $29,999 
9 $30,000 - $39,999 
6 $40,000 - $49,999 
3 $50,000 - $70,000 


Average=$38,508 Median=$38,000 


Winery CApPAcity: Over 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
6 $25,000 - $39,999 
3 $40,000 - $49,999 
3 $50,000 - $55,000 


Average=$41,770 Median=$39,800 


TASTING ROOM 


Winery Capacity: 7,000 - 25,000 CASEs/YEAR 


REPLIES ANNUAL SALARY RANGE 
| $13,000 - $19,999 
12 $20,000 - $29,999 
i $30,000 - $39,999 
5 $40,000 - $54,000 


Average=$30,700 Median=$29,975 


Winery CAPAcity: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
Aa $22,000 - $29,999 
1 $30,000 - $39,999 
7. $40,000 - $49,999 
1 $50,000 - $64,000 


Average=$34,967 Median=$32,000 


WINERY CAPAcitTy: 51,000 - 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
7. $20,000 - $29,999 
8 $30,000 - $39,999 
8 $40,000 - $49,999 
4 $50,000 - $59,999 
3 $60,000 - $68,000 


Average=$39,996 Median=$39,750 


Winery CApAcity: Over 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
= $20,000 - $29,999 
5 $30,000 - $39,999 
6 $40,000 - $49,999 
3 $50,000 - $73,000 


Average=$42,524 Median=$41,600 


ETN SET LLLE SELES. 


Winery Capacity: 7,000 - 25,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
fen $10,000 - $19,999 
7 $20,000 - $29,999 
3 $30,000 - $40,000 


Average=$19,775 Median=$19,000 


Winery Capacity: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
Te $12,000 - $19,999 
9 $20,000 - $29,999 
3 $30,000 - $34,000 


Average=$21,112 Median=$20,000 


Winery Capacity: 51,000 - 150,000 CAsEs/YEAR 


REPLIES ANNUAL SALARY RANGE 
1D $14,000 - $19,999 
14 $20,000 - $29,999 
3 $30,000 - $50,000 


Average=$23,089 Median=$21,800 


Winery Capacity: Over 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
5 $16,000 - $19,999 
10 $20,000 - $29,999 
2 $30,000 - $34,000 


Average=$22,969 Median=$21,700 


WINERY CAPACITY: UNDER 7,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
i $13,000 - $19,999 
4 $20,000 - $29,999 
4 $30,000 - $39,999 
2 $40,000 - $47,000 


Average=$31,056 Median=$31,820 


Winery Capacity: 7,000 - 25,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
6 $20,000 - $29,999 
14 $30,000 - $39,999 
6 $40,000 - $49,999 
3 $50,000 - $60,000 


Average=$35,065 Median=$35,000 


Winery Capacity: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
aa ~ $22,000 - $29,999 
6 $30,000 - $39,999 
8 $40,000 - $54,000 


Average=$38,455 Median=$40,650 


Winery Capacity: 51,000 - 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 
ms $23,000 - $29,999 
in $30,000 - $39,999 
6 $40,000 - $49,999 
2 $50,000 - $59,999 
3 $60,000 - $82,000 


Average=$42,457 Median=$39,000 


Winery CAPACITY: Over 150,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE 
3 $41,000 - $57,000 
Average=$48,367 Median=$46,800 
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SALARY SURVEY 


WINERY CAPACITY: OveR 150,000 CASES/YEAR a 


H UMAN R ES OURC ES oe CLERI CA ane REPLIES ANNUAL SALARY RANGE 


ALLS LLL EEL 


eal _MANAGER a : Winery Capacity: 7,000 - 25,000 CASES/YEAR 3 ; $14,000 - $19,999 


9 $20,000 - $39,999 


A : REPLIES ANNUAL SALARY RANGI 
WINERY CapPAcity: 26,000 - 50,000 CASES/YEAR : $18,000 SOLE 1 $40,000 - $46,000 
—— SU ANS ae iD a0. 49 908 Average=$25,320  Median=$25,000 
1 $39,000 - $39,999 Ve eee ae 
Flo.nno 6 449.900 6 $30,000 - $42,000 


| $50,000 - $51,000 ish lig a el __ VINEYARD MANAGER __ 


Average=$44,620 Median=$44,000 — 
WINERY CAPACITY: UNDER 7,000 CASES/YEAR 
Winery Capacity: 26,000 - 50,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 

Winery Capacity: 51,000 - 150,000 Cases/YEAR REPLIES ANNUAL SALARY RANG! 1 7 $25,000 - $29,999 
REPLIES ANNUAL SALARY RANGE 4 $12,000 - $19,999 3 $30,000 - $39,999 
6 $28,000 - $39,999 9 $20,000 - $29,999 2 $40,000 - $47,000 

3 $40,000 - $49,999 : EOE ee Average=$37,088 Median=$37,265 


Average=$36,989 Median=$36,000 3 $40,000 - $60,500 
Average=$26,742 Median=$22,940 
Winery Capacity: 7,000 - 25,000 CASEs/YEAR 


WINERY Capacity: Over 150,000 CASES/YEAR REPLIES ANNUAL SALARY RANGE 
Winery Capacity: 51,000 - 150,000 CASES/YEAR 


REPLIES ANNUAL SALARY RANGE 5 $21,000 - $29,999 
3 $20,000 _ $39,999 REPLIES ANNUAL SALARY RANGE 6 $30,000 a $39,999 
4 $40,000 - $59,999 2 $14,000 - $19,999 5 $40,000 - $49,999 
3 $60,000 - $69,999 18 $20,000 - $39,999 5 $50,000 - $59,999 
$70,000 - $90,000 Mw pL ae O O00 3 $60,000 - $79,999 
Average=$53,227  Median=$55,00 Average=$26,810  Median=$26,310 2 $80,000 - $90,000 


Average=$46,256 Median=$42,000 


Srench Oak 


FROM SPECIALIZED FAMILY PRODUCERS 


BERGER 


The Barrel for Cabernet Sauvignon 


pe cam Hong Coane 


THE AWERLOT BARREE 


1000 Fourth Street Suite 640 © San Rafael, CA 94901 © 415 © 457-3955 © Fax 457-0304 
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$80,000 - $99,999 
$100,000 - $130,000 
Average=$57,865 Median=$53,678 


Average=$20,008 Median=$20,000 


7 Winery Capacity: 26,000 - 50,000 CASES/YEAR Winery Capacity: 51,000 - 150,000 CASES/YEAR 
REPLIES ANNUAL SALARY RANGE __ VINEYARD WORKER. REPLIES ANNUAL SALARY RANGE 
5 $39,000 - $49,999 a Aor 8 $13,000 - $19,999 
5 $50,000 - $59,999 INERY CAPACITY: UNDER 7,000 CASES/YEAR 16 $20,000 - $39,999 
; REPLIES ANNUAL SALARY RANGE 
2 $60,000 - $90,300 : ai aE ae 4 $30,000 - $36,000 
Average=$53,611  Median=$52,000 2 aaa Pek 

8 $20,000 - $32,000 
Average=$23,331 Median=$23,185 ; 
WINERY Capacity: 51,000 - 150,000 CASES/YEAR Average=$22,859 Median=$22,690 
REPLIES ANNUAL SALARY RANGE WiINerRY CAPACITY: Over 150,000 CASES/YEAR 
7 $30,000 = 39,999 REPLIES ANNUAL SALARY RANGE 
r D $16,000 - $19,999 
5 $40,000 - $49,999 WINERY CApAcity: 7,000 - 25,000 CASES/YEAR : ¢ $ 
6 $50,000 - $59,999 REPLIES ANNUAL SALARY RANGE q Se ee tees 
5 $60,000 4 $69,999 13 $1 3 aaa) : $19 999 Average=$24,298 Median=$23,920 
3 $70,000 - $79,999 14 $20,000 - $32,000 
. 
9 


TIRED OF SHARING YOUR 
COPY OF PWV? 


WINERY CAPACITY: OVER 150,000 CASES/YEAR Winery Capacity: 26,000 - 50,000 CASEs/YEAR Why not give PWV subscrip- 

REPLIES ANNUAL SALARY RANGE REPLIES ANNUAL SALARY RANGE tions as holiday gifts? Just 

D $32,500 - $49,999 3 $15,000 - $19,999 OO 5 ee ; 
or six information- 

2 $50,000 - $59,999 11 $20,000 - $29,999 $ k . 

5 $60,000 - $69,999 DD $30,000 - $36,000 pac ed ISSUES. 

D $70,000 - $79,999 Average=$24,159 Median=$23,440 Use the subscription form in this 

3 


2 $80,000 - $100,000 issue or phone 415/479-5819. 
Average=$64,315 Median=$66,000 


A WINNING 
COMBINATION 


from vine to wine 


DELTA 


BUCHER 
must pump 


grape press 


DELTA 
destemmer/crusher 


KLK MACHINES, INC 


350 Morris Street, Suite E 47 West Steuben Street 
Sebastopol, CA 95472 Bath, NY 14810 

Tel: (707) 823-2885 Tel: (607) 776-4193 
Fax: (707) 823-6954 Fax: (607) 776-9044 


IR 300 AUTOMATIC VINIFICATION SET 


e Labor-free automatic 24-hour cycle 

e Much improved extraction/maceration 

¢ Softer and more “VELVETY” red wines 

¢ Better color, tannins and aromas through gentle spraying and percolating 
¢ Cap constantly wet with even temperature 

¢ Now widely used by all top Italian red wine makers 

¢ Gearbox with variable speed/patented spraying plate/recycling pump and 
manual/automatic command module with the latest technology 

¢ 960 groups sold in 6 years 


FOR THEIR NOBLE WINES, 
PRESTIGIOUS WORLD FIRMS HAVE CHOSEN 


RN 
wit 
iio \ eon irverves 


O EST ALIA 
FIANO as 


Foner pag 
S CESARE PASQUA ae SIMPLE 


Gfpalr Gunolts ‘Hlastroterardina . 
ZONIN FIliODDERO pg, TRAC > EFFECTIVE 
CORDERO DIMONTEZEMOLO Y™* 


ii) 
Cantina Sociale > 
GAJA CAVALC CHINA 4 vio LOW COST 


PIEVE DI SANTA RESTITUTA MARCHESI DI BAROLO 
TENIMENTI DI BAROLO E FONTANAFREDDA] CONTERNO FANTINO > PROVEN 


Giacosa Bruno 
Tete del Barolo Mietti Casa OD Hive => IT’S A MUST FOR MUST 
CEREIIO i tint Gonte Giorgi Si “Bistarino 
GiayIN couDoRcA —BOIGEABO gt os > ADAPTABLE TO EXISTING VATS 
Ee es > BEST RESULTS WITH LITTLE OUTLAY 
 Slonsanto 


ee PrescOBALD! Cee > EASY TO SET UP 
Castelgiocondo 
> AN ALL AROUND WINNER 


CONTACT: 


ee ee 


THE IK 300 VINIFICATION SYSTEM TOP QUALITY 
(1R-300_) ( MULTIESTRATTORE ) ( BB-80 ) DISTRIBUTION SERVICES 
16417 Tulsa Street 
ENOMECCANICA Granada Hills, CA 91344 
Phone/Fax: 818/360-9122 


MONTICELLA D’ALBA - ITALY 
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PART Ill 


BALANCIN 


Y 


Yield and Quali 


Impact of vine age, clone, and vine density 


ield is an ever-present issue in 

discussions of wine quality, 

because excessive yields have 

so often been the culprit in pro- 

duction of poor wine. Focusing 
on a numerical figure (tons per acre or 
hectoliters per hectare) to explain wine 
quality may be simple, but it ignores 
other complex and vitally important fac- 
tors such as vine age, clone, and vine 
density. 

Growers and vintners in France and 
California discuss these factors, and their 
experience debunks some long-held 
assumptions about the relationship 
between yield and quality. 


Vine age 

Vine age has long been seen as a 
factor in wine quality. As Dominique 
Lafon (Domaine Comte Lafon, in 
Meursault) explains, “With young vines, 
roots are not deep enough, which means 
they will suffer from drought or too 
much rain. Old vines, with established 
roots, will not suffer as much. Vines 
don’t need a lot of water, but they need a 
little bit regularly. This is particularly 
true in Burgundy, where there are very 
poor soils.” 

Without adequate water, a vine cannot 
carry out photosynthesis. Without pho- 
tosynthesis, the grapevine has no choice 
but to seek an alternate means of obtain- 
ing energy to stay alive. This involves the 
breakdown and loss of malic acid 
which affects quality in some young- 
vine cuvées. According to Christophe 
Roumier (Domaine Roumier in 
Chambolle, Burgundy), “It’s true that in 
1997 [a drought year], some producers 
re-acidified their cuvées, particularly 
those from young vines, because they 


Jordan Ross 


had burned the acidity.” Dehydration is 
another consequence of water stress. 
Roumier explains, “Because it was also 
quite warm that September, the high 
temperatures may have slowed down 
the process of feeding and induced over- 
ripeness in the young vines.” 

But in California, without stress from 
excess drought or rain, young vines 
often have good balance between foliage 
and fruit, which can produce excellent 
wine. 

Christian Moueix with 30 years experi- 
ence in Bordeaux as manager of Chateau 
Petrus and, more recently, 15 years as 
owner of Dominus in Yountville, CA, 
contrasts California with Bordeaux: 
“Sixteen years ago, | remember asking 
Joe Heitz (owner, Heitz Cellars, St. 
Helena, CA), how old vines need to be to 
produce a good wine. He told me two 
years. I thought he was laughing at me, 
but he has been proved to be correct. In 
California, we definitely can produce 
very good wine from young vines — 
don’t ask me why. 

“In Bordeaux, however, there is no 
way to produce great wine with young 
vines. To produce a great wine, the vines 
need to be at least 10 to 15 years old. 
Except sometimes in the third or fourth 
year, when by accident, with very severe 
crop thinning, we will produce a good 
wine, not a great wine.” 

Dr. Nick Dokoozlian (UC Davis 
Department of Viticulture & Enology) 
speculates that young vines can produce 
good wine in California and rarely in 
France because: “In California, young 
vines are given all the water they need. 
The system is managed to compensate 
for the fact that vines are small and 
young. In France, if vines in their third or 


fourth season are subject to drought 
without a fully expanded root system, 
they may be in trouble.” 

Lower yields have also been consid- 
ered a factor in old-vine wine quality. But 
Dokoozlian notes that old vines do not 
always produce lower yields. “When old 
vines start producing less, it’s usually 
because some type of pest or disease 
pressure limits vine capacity — eutypa, 
nematodes, or phylloxera chewing on 
their roots. The vines don’t decline on 
their own. California has some very old 
vines (50 years old or more) that produce 
normal, more than adequate yields.” 

Nonetheless, by the time a vine is 40 to 
50 years old, its energy level is compro- 
mised, resulting in smaller berries, 
smaller clusters, and fewer berries per 
cluster. Particularly for red wines, 
smaller berries mean a higher ratio of 
skin to juice, resulting in a greater 
concentration of color, flavor, and aroma 
compounds. 

Tom Rochioli, owner of J. Rochioli 
Vineyards (Healdsburg, CA) is a believer 
in old vines. “The vineyard I make my 
Reserve Sauvignon Blanc from was 
planted in 1959. The combination of an 
old clone and old vines produces low 
yields and fruit intensity not typical of 
what we are used to seeing today. The 
vines are full of fan-leaf virus. 

“Old vines have trouble setting a crop, 
which is why the grapes from these 
vines are irregularly sized. These vines 
have not yet been affected by phylloxera. 
I’m dealing with very special vineyards, 
and I'd hate to lose them.” 

Ted Lemon, winemaker/owner of 
Littorai Wines (St. Helena, CA), believes 
the importance of old vines is related to 
climate: “In marginal climates, there are 
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some clear reasons why old vines pro- 
duce better quality fruit. They do have 
larger root systems, so if you are ina 
drought year or you can’t irrigate — as 
in France — these vines have the ability 
to keep going and avoid fruit dehydra- 
tion. Where you can irrigate, you can 
argue that old vines aren’t needed. My 
personal feeling is that you need 


with 


500 rea$on$ to cleanup 
Weed Badger this fall! 


mature vines — 10 years or older for 
optimum wine quality.” 

At Chateau Margaux (Bordeaux), 
Paul Pontallier offers, “Vine age is one 
of the important factors of quality in 
our conditions. We have known for 
centuries that only old vines can make 
very deep, profound, and dense wines. 

“Maxiumum vine age depends on all 


The Cyclone 
Spade” is 
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the other conditions, because all of 
these factors are interrelated. Young 
vines are those under 15 years old. At 
Chateau Margaux, there is little chance, 
for vines under 15 years old to make 
first-growth wine. They become part of 
the second blend (Pavillon Rouge). But 
we have two or three well-situated 
plots with extremely good soils, that 
can make good or quality wine after 
eight or nine years. Once again, it is not 
that simple, there are exceptions 
depending on the terroir.” 

Etienne Grivot (Domaine Grivot in 
Vosne Romanée) says, “It is possible to 
obtain good fruit after 15 to 20 years. It 
is always dangerous to produce wine 
from old vineyards because one day 
they will become new vineyards. The 
life of a vineyard is about 50 years, so 
each year I try to replant “Ath of the 
vineyard, to obtain a good average of 
young and old vines.” 

Aside from old vines’ effect on wine 
quality, the old vines or vieilles vignes 
designation is one of the most powerful 
marketing tools. Justin Meyer, co- 
owner of Silver Oak Wine Cellars 
(Oakville, CA) says, “When people say 
that old vines produce better wines, 
you can be sure of one thing: they have 
old vines. And they aren’t about to rip 
them up and replant for higher yields, 
because with grape prices so high, they 
don’t want to be without crop for four 
to five years.” 

Lafon is adamantly opposed to the 
practice of including “old vines” on the 
label. “I would never do it. There is no 
law specifying vine age. A 25-year-old 
vineyard qualifies as old vines.” 

Winemaker Paul Draper (Ridge 
Vineyards, Santa Cruz Mountains, CA) 
agrees, “Because there are no agreed 
upon standards, there is potential for 
consumer deception in allowing the 
phrase ‘old vines’ a prominent place on 
wine labels.” 


Clone 

In a clonal vineyard, vines of identical 
genetic makeup produce grapes of simi- 
lar size and composition. Over time, 
however, random genetic mutations 
occur, so the vineyard is no longer a sin- 
gle clone but a collection of vines pro- 
ducing grape clusters of varying size, 
berry color, and ripeness, which greatly 
influences yield and wine quality. 

George Hendry, owner of Hendry 
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Ranch (Napa, CA) explains, “When I can 
say that every vine in a vineyard can 
trace its ancestry through a few genera- 
tions to one vine, then I call that a clonal 
vineyard. I have a block of Dijon 115 
Pinot Noir, and I know that the wood 
was recently imported and is therefore 
genetically still quite close to the Dijon 
115 vine in the Dijon field station.” 

Hendry compares the term selection: 
“Tf I go out to an old vineyard and get 
bud wood from specific vines that I like, 
I call that a selection. I cannot trace it 
with reasonable assurance to one vine.” 
For example, California Chardonnay is 
thought to come from Wente’s original 
planting in Livermore. There are numer- 
ous clones derived from the Wente vine- 
yard that are different from each other. 
There are probably even genetic differ- 
ences between vines derived from the 
same vine 100 years ago. 

“In our experience, different clones 
and selections bring different elements 
to a wine,” adds Hendry. “We regard 
them as ingredients which we can use 
to influence wine style. Our goal in the 
vineyard is to have diverse clones and 
selections that we can use in the cellar 
to produce layers of flavor and texture 
in the wine.” 

Francis Mahoney (Carneros Creek 
Winery, Napa, CA) explains, “Each 
clone makes a personality statement, 
kind of like an artist working with dif- 
ferent colors. If one vintage’s weather 
pattern denies some flavors from one 
clone, you can usually add flavors for a 
house style by selecting another clone. 
It’s not unusual for us to have 40 differ- 
ent lots of Pinot Noir, and it’s not nec- 
essarily just that they were picked on 
different days. That could be, but the 
overriding issue is that we try to keep 
clones from a particular vineyard sepa- 
rate and utilize them as elements in the 
context of our house style.” 

Clone is not a big issue in Bordeaux 
as Pontallier explains, “In Bordeaux, 
terroir is very similar with some good 
clones and some lesser ones. It’s not a 
big issue, but it is another factor to con- 
sider.” Clones are less important than 
several other factors, such as terroir. 
“There is less variation in Bordeaux 
between the clones of Cabernet 
Sauvignon or Merlot than in Burgundy, 
where clone is more important because 
there is a wider genetic variation 
among clones of Pinot Noir.” 


Mass selection 

The debate in Burgundy is among 
growers who, over the last 25 years, have 
planted individual clones and those who 
have stayed with the traditional selection 
process called mass selection or massale. 

Mass selection involves choice of the 
best vines from a standpoint of favorable 
fruit set, yield, and ripening. Buds are 


removed and grafted onto new vines, as 
Etienne Grivot explains, “You make a 
selection of the best vines, but it is dan- 
gerous because even if the leaves appear 
to be sound, there may be latent virus. 
Even a good winegrower lacks the abil- 
ity to know whether a vine is virused.” 
In Burgundy, mass-selected vine- 
yards, with many different unidentified 
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clones, may express greater variation 
and complexity of Pinot Noir. But 
Roumier says the problem with massale 
is that it is an irregular selection. “It is 
extremely hazardous, because without 
exceptionally healthy, old vines to 
select from, viruses can multiply. Vines 
may not get really old and then early 
replanting may be required. Is this 
really better than having good and age- 
able clones from the beginning?” 

In Burgundy, Roumier relies on clones 
while recognizing the benefits of massale. 
“Today, we have better yielding clones 
that do not ripen too early. They produce 
grapes of good constitution, so we can 
match some massale selection with some 
good clones. When we replant, we use 
eight different clones, and I always plant 
with them a massale selection, which rep- 
resents about 10% of the total planting. 
The massale selection is not mine, because 
I don’t have in my Chambolle vineyards, 
the good, old vines to give me the buds 
to make the massale selection myself. So I 
buy from someone I trust.” 

The first clonal selection in Burgundy 
was done about 25 years ago. Vineyards 
older than this were planted by mass 
selection. Jacques Seysses (Domaine 
Dujac in Morey-St. Denis, Burgundy), 
who has been replanting with clonal 
selections for 22 years, explains why 
looking at vine age only can be mis- 
leading without considering the quality 
of the selection. 

“Some old vines are a good selection 
with small berries. They make very 
good wine. Some old vines are a poor 
selection with big berries. The wine is 
not very good. In Clos St. Denis, I have 
three plots; one is a 12-year-old clonal 
selection making very good wine; 
another is a 40-year-old clonal selection 
doing very well, and another plot has 
40-year-old vines which are not doing 
as well because the selection was very 
poor from the beginning.” 

Lafon confirms that fruit quality from 
old vines is dependent on the quality of 
the original selection, “I have a 75-year- 
old vineyard in Volnay Champans. 
When I took over, the man who was 
tending the vineyard before told me 
that, when the vineyard was young, it 
was so beautiful that everybody was 
taking grafts from it. 

“T pulled out the vines from a small 
part and did a massale selection using 
cuttings from the best vines I chose dur- 
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ing a three-year period. It was amazing 
— we kept only 20 vines out of the 1,000 
vines planted. While there were some 
interesting small berries in the massale, 
there were plenty of really high-produc- 
tion vines, demonstrating that the old 
selection was fairly productive.” 

Lafon explains, “Massale selections in 
the past were done when growers lost 
grapes to mildew because there were no 
chemicals to prevent mildew. These 
growers, who were not wealthy, were 
trying to get the largest crop possible. 
They were looking for production vines, 
so a lot of the selections at that time were 
for large berries.” 

Next to the massale selection, Lafon 
planted a clonal selection. The clonal 
selection crop was smaller than the aver- 
age of the massale selection, and the qual- 
ity was very good. 

Another factor affecting yields in 
Burgundy is the percentage of producing 
vines. 

Lafon adds, “In a vineyard in poor 
condition with only one vine out of 
three producing, one can speak about 
very low yield, but what does it mean? 
Some Burgundy producers are talking 
low yields, but with so many dead 
vines in their vineyards, it means noth- 
ing. It is better to have an average-age 
vineyard with a low yield per vine than 
one with one out of three vines in pro- 
duction. Still, if you have an old vine- 
yard in good shape versus a young 
vineyard in good shape, the old vine- 
yard will make better wine.” 

French growers who have replanted 
vineyards to clonal selections have 
approximately 99% of vines producing 
out of 10,000 resulting in higher yields 
per hectare though they have lower 
yields per vine than mass-selected vine- 
yards. A clonal vineyard yielding 
30hl/ha, for example, is equivalent to a 
mass-selected vineyard yielding 15hl/ha 
with half of the vines dead or sterile. 
Because the perception that low yields 
produce high quality wine, these grow- 
ers strenuously advocate looking at yield 
per vine instead of the more misleading 
yield per hectare. Though both vine- 
yards are capable of producing equally 
good wine, currently the mass-selected 
vineyard can justify higher prices. 

Lafon has a vineyard containing clones 
and vines propagated through mass 
selection: “I have a few young vines (six- 
years-old, clonal selection) in Meursault 


Charmes; the other part of the vineyard 
is 65 years old (mass selection). In 1997, I 
had the exact same yield in both vine- 
yards — 40hl/ha. Judging crop per vine, 
the six-year-old vines had a smaller crop 
per vine than the old vineyard. The 65- 
year-old vineyard is missing some vines 
and some are not producing, whereas all 
of the vines are producing in the young 
vineyard.” 

Lafon finds it is more labor-intensive 
to keep yields down in a clonal vineyard. 
“You can work with clonal selection and 
maintain low production as long as vines 
are pruned short enough and without 
application of fertilizer. Pruning can be 
adjusted to desired yield. Quality is not 
as good from young vines, but in time 
they will make very good wine.” 

Grivot is also a believer in clones, “I 
don’t know why people are against 
clones. Since 1985, we have planted vine- 
yards with clones, and results have been 
absolutely perfect, better than a bad 
selection from old vines.” 


Vine density 

Vine density has important implica- 
tions for yield since the more vines per 
acre, the higher the yield per acre. 
Quality implications are less clear, as 
great wines are produced from widely 
differing spacing regimes. Spacing in 
Bordeaux and Burgundy is 1m. x 1m. 

Lemon speculates: “The reason vines 
in France are planted so densely is 
because the vines were farmed by hand 
using horses for many, many centuries.” 
He adds that in the absence of modern 
viticultural techniques to keep vineyards 
healthy, the maximum number of vines 
per hectare was planted to compensate 
for low vine vigor and the inevitable loss 
of vines. 

High density is necessary in Bordeaux 
and Burgundy because the low vigor 
soils mean vines will never grow large 
enough to fill the space between them. 
Close spacing is the most efficient uti- 
lization of the site. 

“Spacing in France is based on shal- 
lower, lower fertility soils,” notes 
Dokoozlian. “Without irrigation during 
drought periods when there is less 
vigor, high density is needed to obtain 
economic yields and achieve vine bal- 
ance. Premium vineyards in California 
were originally planted 8 ft. x 12 ft. with 
east-west oriented rows based on what 
was done in the San Joaquin Valley 
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raisin industry.” 

Andy Beckstoffer, owner of Beck- 
stoffer Vineyards (St. Helena, CA) says, 
“Today, land values are so high that we 
have to be smarter about farming tech- 
nology and that means closer spacing — 
utilizing all the sunlight and soil in a 
given acre. In the past, land was under- 
utilized. Today, we have the vineyard 
technology which allows us to both uti- 


lize the land better and produce higher 
quality grapes at the same time.” 

Close spacing on the richer soils of 
California means dense canopies close to 
one another requiring higher canopy 
management costs to prevent shading 
and poor air circulation. Nonetheless, 
the trend in California is to increase 
planting density in new vineyards. The 
premise, with which few disagree — is 
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that competition between neighboring ‘ 
vines for available moisture and nutri- 
ents results in smaller vines, making it 
easier for each vine to fully ripen its 
smaller cropload before the threat of 
rain. There are limits on vine density 
depending on site, variety, and a wine- 
grower’s attitude toward change. 

Josh Jensen, owner of Calera Winery 
(Hollister, CA) is doubling the density 
in 28 new vineyard acres planted in 
1997 and 1998, going from 6 ft. x 10 ft. 
(726 vines per acre) to 4 ft. x 7.5 ft. 
(1,452 vines per acre). With twice as 
many vines per acre, he is almost dou- 
bling his development costs per acre 
while maintaining the same target yield 
of two tons per acre. 

Although no grapes have been har- 
vested, Jensen believed it was worth- 
while to spend more money for develop- 
ment to test the theory that denser 
planting, while keeping the yield per 
acre the same (thus getting half as much 
fruit from each individual vine) would 
result in even higher quality wines. “I 
am investing in quality, putting my 
money where my mouth is,” he asserts. 

Although the Calera soils are similar 
to those in Burgundy — low nutrient, 
limestone-derived soils with little water- 
holding capacity — there is one big 
difference. The lack of rainfall during the 
growing season necessitates wider spac- 
ing than Burgundy’s 1m. x 1 m. because, 
as Andy Bledsoe (Robert Mondavi, 
Oakville, CA) explains: “Your soil is your 
reservoir, and you have to save the area 
between vines for winter moisture. Soils 
don’t have the water to support the 
higher root density.” 

“If someone had told me in 1975 
[when he planted 6 ft. x 10 ft.] that I 
should use some oddball spacing such 
as 4 ft. x 7.5 ft, which would mean 
we'd have to try to find if anyone was 
manufacturing an especially narrow 
crawler tractor, complete with all the 
special narrow implements we’d need 
to farm the vineyards, and then try to 
find the dollars to buy them, I’d have 
told that person to take a hike. Now, of 
course, we’ve gone and done exactly 
that,” remarks Jensen. 

“But the jury is still out on this issue; 
it’s a distinct possibility that all the extra 
money we’ve spent on these denser 
spacings will just turn out to have been a 
monumental waste of money.” 

Vine density is in flux in California, 
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because growers are still determining 
what combination of spacing, rootstock, 
clone, and soil will maximize yield and 
quality. 

Pontallier explains that France’s 
Appellation Contrdlée system, by speci- 
fying how a vineyard is to be planted, 
reflects a 200-year head start on Calif- 
ornia: “The privilege we have is longer 
experience than most others in the 
world. Spacing has changed in some 
parts of Bordeaux, but as far as such 
areas as the Médoc are concerned, we 
still have 10,000 vines per hectare, 
exactly the same as we had last century. 
It has not changed because it is part of 
the viticultural practices well-adapted to 
sites. If you change just one of the prac- 
tices, you risk ruining potential for qual- 
ity.” 


Vine vigor 

Bruno Prats (recently retired from 
Chateau Cos d’Estournel, St. Estephe) 
describes the relationship between vine 
vigor and planting density in Bordeaux: 
“In the Médoc, most of the classified 
growths have a density between 8,000 to 
10,000 vines per hectare. In the rest of the 
Médoc, 6,500 vines per hectare is the 
rule. In the regional Bordeaux area, it is 
about 3,000 vines per hectare. 

“30 is richer in) the’ lesser-class 
chateaux, therefore vines are more vigor- 
ous which calls for lower density plant- 
ing. Higher density works when vines 
have low vigor. Close spacing causes 
competition forcing the roots to pene- 
trate soil depth. But if the soil is too 
heavy or too wet, roots cannot extend 
very deep.” 

According to Jean-Michel Cazes 
(Chateau Lynch Bages, Bordeaux), there 
has been a debate in France about doing 
away with the concept of yield per 
hectare, which is invalid without consid- 
ering density, condition, and another fac- 
tor, homogeneity. 

“Tf you look at the parcels of old vines, 
one vine has one or two clusters and the 
next one has five or six,” says Cazes. 
“You need to have something more 
homogeneous, and | think the modern 
planting and nursery techniques can 
provide us with more homogenous plant 
material. A low yield in a well-main- 
tained vineyard with homogenous pro- 
duction of 40 or 45hl/ha with old (more 
than 20 years) vines is perfect.” 

In California, denser spacing is mak- 


ing the traditional tons per acre measure 
for yield less meaningful and shifting the 
focus from yield per acre to yield per 
vine. California’s traditional 8 ft. x 12 ft. 
spacing translates to 454 vines per acre. 
Chris Howell, manager of Cain 
Vineyard & Winery (St. Helena, CA) 
notes that densities are increasing to a 
maximum of 2,000 vines per acre. “With 
five times as many vines, it doesn’t mean 


that yield will be five times greater. But 
what if yields are twice as much? And 
that old, low density, barely trellised 
vineyard goes from producing three tons 
per acre to six tons per acre? Does that 
mean that the quality has necessarily 
declined? Of course not, quality may be 
the best ever.” However Howell feels 
there are limits to improving quality 
with increased density. 
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January 25-27, 2000 


PROGRAM EMPHASIZES 


Strategies 
for Success 


“We've put an emphasis on developing a 
program that addresses the real issues in 
the industry, not only from our own per- 
spective, but from the perspective of our 
international competition,” explains 2000 
Unified Symposium program chair Patrick 
Gleeson. “We're not just addressing impor- 
tant issues, but also offering information 
and solutions that can be directly applied to 
vineyard and winery operations.” 

An expanded format includes three days 
of workshops, panels, and tastings at the 
Sacramento Convention Center, Sacra- 
mento, CA. Gleeson says the 2000 Unified 
Symposium is well suited to offer the type 
of “take it to the bank” information vint- 
ners and growers of all sizes need. 

“Everyone’s always looking at efficien- 
cies of scale. One of the best ways to 
achieve this is through partnerships. We 
plan to show how partnerships between 
growers and vintners can work to achieve 
those efficiencies.” More than 100 speakers, 
including guests from Argentina, Australia, 
Israel, and Italy, will address key industry 
topics. 

The program on Tuesday, January 25, 
will provide a comprehensive analysis of 
key issues, beginning with a 24-hour pro- 
gram, “Optimizing quality and yield.” It 
will pair winemakers and vineyardists 
from four California wine regions (North 
Coast [large winery], Central Coast, South 
San Joaquin Valley, and North Central 
Coast [moderate size winery]) on one prin- 
cipal topic. Each of the four teams will offer 
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concrete examples of how they have 
worked together with effective communi- 
cation to tackle critical issues in winemak- 
ing and winegrowing. Each team will 
demonstrate its problem-solving suc- 
cesses with a concurrent tasting of two 
wines. 

Tuesday afternoon’s program, “Vine- 
yards and the environment,” will help 
participants better understand environ- 
mental expectations and identify possible 
solutions through alliances with regula- 
tors and non-traditional partners. 

Workable management practices and 
partnerships to protect natural resources 
to be discussed include: “Non-point 
source water program — What's driving 
the issues;” “Regulatory pressures on pest 
management tools;” “Pesticide partner- 
ships and how they have worked in the 
Lodi-Woodbridge district;’” and “Devel- 
oping cooperative hillside agricultural 
practices that protect water resources.” 

An industry update will be given by 
Barry Bedwell, Allied Grape growers; Joe 
Ciatti, Joseph Ciatti & Co.; and Jon 
Fredrikson, Gomberg Fredrikson & 
Associates. Patrick Gleeson, executive 
director of American Vineyard Foun- 
dation, will give results of a biannual viti- 
culture and enology survey to establish 
research priorities, which was sent to 800 
winery and 1,400 vineyard members in 
ihe Us. 

Walt Klenz, Beringer Wine Estates, will 
give the keynote address on Wednesday: 
“Building the image of American wines in 
the global market.” Klenz’s look at how 
the American wine image is being devel- 
oped will contrast with Thursday’s focus 
on international export programs that tar- 
get the U.S. market. On that day, an inter- 
national panel of wine exporters will dis- 
cuss the U.S. market through the eyes of 
other New World wine producers. Also 
on Thursday, a panel of vintners and 

growers will present their views on label- 
ing issues facing the industry. 

Throughout the Symposium, there will 
be 18 individual breakout sessions. One 
will cover “Stuck fermentation: The first 
industry-funded long-term research proj- 
ect in enology to tackle the remaining 
mysteries of wine yeast, turning new sci- 
entific discoveries into practical solutions 
for winemakers.” A “Worldwide perspec- 
tive on trellis systems” will be offered on 
Tuesday. 

Wednesday and Thursday will include 
enology sessions: “2000 user’s guide to 
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must pumps and presses: How do wine- 
makers choose and use equipment;” 
“Micro-oxygenation: Application and 
experiences in red and white wines; his- 
tory, effects, costs, and long-term implica- 
tions of controlled oxidation;” and “What 
is ripeness? From seeds to glucoside-glu- 
cose: How to decide when to pick?” 

Marketing, sales, and public relations 
sessions will include: a “Building brand 
awareness” panel; a panel on “Tasting 
room tactics to improve direct-to-con- 
sumer and wine club sales;” and a panel 
on “Broadening the consumer base for 
wine.” 

A viticulture session will cover: 
“Insuring success in disease/pest man- 
agement strategies and controls,” with a 
focus on current strategies for powdery 
mildew control (fertilizers /fungicides) 
and vine mealybug. Glassy-winged sharp 
shooters will be the focus of another 
session. The recent epidemic of Pierce’s 
Disease in Temecula, CA, will be 
reviewed, along with the potential spread 
of glassy-winged sharp shooters to north- 
ern California vineyards. 

“The new generation of plant materials 
for the next century” will be covered by 
an international research panel with a dis- 
cussion of new agreements between 
European and American nurseries and 
what they mean in the vineyard. 

“Understand pruning” will be a course 
taught in Spanish for vineyard supervi- 
sors with lessons that can be taught to 
employees. Additional viticulture ses- 
sions include: “Farming systems 2000, a 
look at new technologies and innova- 
tions;” and “Grapevine management, 
yield, and wine quality” with Dr. Richard 
Smart, Australia, and Dr. Ben Bravda, 
Volcani Institute, Israel. 

Business/finance sessions include: A 
“World of Wall Street” panel; “Economics 
of quality” panel; “Grape contracts, alter- 
natives and formats: Pre-plant contracts, 
pricing formats, and contract styles;” and 
“Economics of environmentalism: What it 
takes to be the ‘good neighbor’ farmer, 
being proactive in today’s environment.” 

This program was developed with the 
joint input of growers, vintners, and allied 
industry members. 

The Symposium will host the indus- 
try’s largest trade show in the U.S. on 
Wednesday and Thursday with more 
than 350 vendors displaying products and 
services. For additional information, call: 
530/753-3142. a 
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COLOR, FLAVOR, and FRAGRANCE — 


CUTTING EDGE WINE ANALYSIS 


Eleanor & Ray Heald, Contributing editors 


as wine analysis leaped to a new 

level for the new millennium? 

Winemaker Leo McCloskey, 

PhD, and Susanne Arrhenius, 

PhD, partners in Enologix’ 
Winemaking Service (Sonoma, CA) cer- 
tainly think so. They have coupled high- 
tech wine flavor analysis with informa- 
tion technology to create a trademarked 
wine information system (IT) that mea- 
sures flavor intensity, forecasts market 
position, and finds historically successful 
winemaking solutions for each Amer- 
ican Viticultural Area. 

Winemakers who use the Enologix’ 
system to assist winemaking say the 
system is a bona fide new paradigm — 
a wine-flavor management tool that 
enables them to manage the variables 
beyond pH, Brix, and alcohol to pro- 
duce consistent quality wines vintage 
after vintage. 

Enologix’ has winery clients around 
the world who pay a monthly fee for 
private dial-up analytical tools via the 
Internet, in addition to wine analysis of 
color, flavor, and fragrance, and wine- 
making consulting services. More than 
40 Enologix’ winery clients are a small 
fraction compared to the 140,000 cus- 
tomers who receive financial informa- 
tion services from Bloomberg L.P. Still, 
Enologix might be thought of as the 
Bloomberg L.P. of the wine world. 

Bloomberg became the new paradigm 
for global equity traders in the early 
1990s. Since 1981, Bloomberg has capital- 
ized on the IT boom to graduate from 
providing bond traders with esoteric 
financial data to being a leading stock 
market forecaster, thanks to a power- 
house information system that combines 
financial news, data, and analyses of 
financial markets and business. 

In a similar fashion, since 1989, 
thanks to information technology, 
Enologix’ has parlayed its initial ser- 


vices of providing esoteric wine flavor 
analysis into a powerful information 
system that allows forecasters 
McCloskey and Arrhenius to help 
winemakers predict their wine’s qual- 
ity and develop strategies to improve it 
even before the first grapes are crushed. 

How do they do it? First they had to 
develop a series of tests for flavor. Next, 
they had to develop a modern SQL 
database. Then, they began offering 
clients a new level of wine analysis. 

“We began to build this company as 
consultants,” McCloskey explains. “We 
gave the first winery clients a balance 
sheet of all the color, flavor, and fra- 
grance analysis of their wine. In turn, 
they gave us all rights to any informa- 
tion we gathered about their bottled 
wines or winemaking techniques.” 

More than 10 years later, and after 
analyzing more than 30,000 wines, the 
partners have developed the largest 
database available of color, flavor, and 
fragrance (aroma) assessments of 
California and French wines. They con- 
nect the analyses in this database with 
analysis of the client’s grapes or wine to 
determine how it compares to quality 
wines that have been bottled in the 
past. This cutting-edge database is 
user-friendly, fully electronic-capable, 
and accessible to clients worldwide on 
the Internet via enologix.com. 


Early difficulties 

Getting the first 40 clients wasn’t easy. 
Winemakers who Enologix approached 
initially were clear that they didn’t like 
consultants. McCloskey found this 
amazing because he had been a wine- 
maker for 10 years, but when wearing 
the label “consultant,” he found many 
doors closed to him. 

Over six months, McCloskey and 
Arrhenius did a whirlwind tour of 
California, Oregon, Washington, and 


France to pull in 12 clients who com- 
mitted to one year at a time. Over the 
next three years, clients were given all 
of McCloskey’s and Arrhenius’ wine- 
making expertise as consultants. “We 
gave them color, flavor, and fragrance 
data; then we compiled a record of 
every winemaking step they used,” 
notes Arrhenius. “We made the larger, 
bottled wine market, which was an 
innovative area at the time, our initial 
quality target.” 

During this three-year consulting 
period, Enologix developed an ulti- 
mate computer program for winemak- 
ing. By using the system with these 
early clients in California, Oregon, 
Washington, and France, they improved 
the system. “Today, the company focus 
is with winery clients attempting to 
achieve great wines of intensity. We 
believe we are very important to the 
small-volume producer attempting to 
attain high quality,” explains Arrhenius. 
“We are very proud to be leaders in fine 
winemaking.” 

The first attribute sensory and eco- 
nomic model for wine they developed 
was based on the analysis of First 
Growth Bordeaux wines in the Haut- 
Médoc from 1980 to 1993. In 1990, the 
data warehouse’s first algorithm was 
tested in California and France. It fore- 
cast, 30 days post-fermentation, poten- 
tial bottled wine quality. 

“We knew that winemakers could not 
agree, then, on which wine was truly 
great. We didn’t argue with them, but 
more or less agreed, among ourselves, 
that a great wine has common attributes 
such as price, small volume, consistent 
success vintage to vintage, profit, and 
significant media recognition,” says 
Arrhenius. These factors were the core 
of the information system. 


Enologix® today 

As it is used, the information system 
expands, adding more news, informa- 
tion, and historically successful minimal- 
ist winemaking solutions, all scientifi- 
cally based on color, flavor, and 
fragrance data. Today, that data includes 
wines of four major European wine 
regions — Italy, Burgundy, Bordeaux, 
and the Rhéne — and from the New 
World, too — Australia, and the U.S. 
West Coast, and Long Island, N.Y. 

Sophisticated mass spectroscopy and 
chromatography of different types are 
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used for analysis of grapes or wine. 
Every identified molecule is quantified 
using mass spectroscopy. Because such 
tools are costly, Enologix has contracts 
with multi-million-dollar laboratory 
companies who perform the analysis 
and are bound by legal contract to keep 
the results confidential. 

Winemakers use this analysis and the 
Enologix system to evaluate their grapes 
or wine, modify their winemaking to 
produce the best wine, and evaluate the 
results. Larger producers use it as the 
keystone for product development, 
because it helps them make a three-way 
connection between consumer prefer- 
ence, chemistry, and winemaking. 


Red grape wine chemistry 

The company’s success in making 
winemaking better is, in part, knowing 
the color, flavor, and fragrance chem- 
istry of the world’s best wines. The 
team assesses 32 important flavor com- 
pounds in Cabernet Sauvignon, Cab- 
ernet Franc, Carignane, Merlot, Petit 
Verdot, Petite Sirah, Syrah, Mataro, 
Mourvedre, and Zinfandel. 

Core services include analysis of 
grape tissue through finished wine. 
Enologix” measures total phenols; tan- 
nin as procyanidin with a mean molec- 
ular weight (Mn) to approximately 
2,100 grams/mole; simple monomeric 
phenols and procyanidins with Mn of 
870 grams/mole; free anthocyanins; 
complex anthocyanins (polydisperse 
group reported by T.C. Somers in 
Nature, 1966), total anthocyanins 
(15 free and complex anthocyanins); 
special non-volatile markers and 
attributes (e.g. malvidin 3-0-glyco- 
sides); and special volatile markers and 
attributes (such as terpenes in Syrah). 

During a wine’s development, its 
chemistry is constantly evolving. Red 
grapes change from vintage to vintage 
as well as between appellations and 
varietals. Though reds and whites are 
different, the Enologix’ indexing sys- 
tem is the same because it is based on 
wine chemistry with an associated 
computer model, created from a math- 
ematical algorithm (formula) predict- 
ing style, quality, and ageing potential. 

First, the system’s algorithms segre- 
gate wines into market sectors or styles 
by flavor and fragrance. For both white 
and red wines, the system maps indi- 
vidual wines to other wines of equal 


Figure 1. Standard Curve 
Tasting Scores versus Flavor 
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style, using measures of pigments and 
flavors or fragrances. It mathematically 
formulates style by comparing them to 
information about these factors in 
wines from the European market found 
in the Enologix’ database. 

Once the market sector is deter- 
mined, the system calculates quality. 
The standard curve (see Figure I): fla- 
vorants versus thousands of bottled 
wine by winemaker judgings. Enolo- 
gix’ uses the MAX-Preference’™ sen- 
sory analysis method (see Sylvan et. al. 
PWV, 1995; McCloskey, et. al. J. of Sen- 
sory Studies, 1996; Arrhenius et.al., J. Ag. 
Food Chem., 1996). 

“Enologix’ does not adhere to the sta- 
tus quo when it comes to sensory 
analysis,” says McCloskey. “We do not 
use the UC Davis Sensory Wheel” to 
calibrate color, flavor, and fragrance in 
our system. Rather, we use traditional 
quality assessments, which are a mea- 
sure of a segment of the population, in 
this case, winemakers.” 
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In traditional European agricultural 
systems, style, quality, and ageing 
potential are assessed by tasters under 
governmental regulation. They rate 
wine like butter, AAA, AA, and A qual- 
ity, all based on taste. Enologix’ resur- 
rected these forecasts from France and 
used them in the system as part of the 
database. 

For each client’s wine, an Enologix 
report forecasts winemaking style, the 
winemaking population’s opinion 
(winemakers are the only tasters for 
Enologix’), and ageing potential of bot- 
tled wines. 


How winemakers use the system 

Larry Brooks, L.M. Brooks Con- 
sulting, (Napa, CA) has used core ser- 
vices of Enologix’ since the late 1980s. 
For one client’s Pinot Noir program 
(Bouchaine Vineyards, Napa, CA), he 
has begun functioning as a resource 
interface between the vineyard and 
winery with the 1999 vintage. 

“In a red wine program, the major 
strength of Enologix is correlating 
color and tannin to forecast when fla- 
vors peak in the vineyard,” Brooks 
reports. “Enologix’ services make 
winemakers better. The real plus is that 
the large database backs up analyses.” 

Both the wine extraction of tannin 
and of color vary year to year and vine- 
yard to vineyard. “Pinot Noir color 
extracts quickly in some years,” contin- 
ues Brooks. “Without Enologix’ data, 
the temptation, in Carneros, may be to 
press too early before polymeric tan- 
nins set wine color. Compounds do not 
develop (peak) in the same order each 
year in the grapes and the fermentor. 
The only way to make sound decisions 
is to know whether the right com- 
pounds are present in the wine. If 
they’re not, waiting to press is the cor- 
rect decision.” 


Picking grapes 

Does Enologix tell winery clients 
when to pick grapes? “We show them 
how to use the system, and in the first 
year, I’d say we tell them when to 
pick,” McCloskey acknowledges. “This 
is based on the fact that a winery has 
one number, but we have more than 
30,000 samples in the data base.” 

“The more the system is used, the 
smarter it gets. Because we have a large 
client base in Sonoma and Napa coun- 
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ties, we can tell the difference between 
the north and south ends of each and 
every little pocket, such as Stags Leap 
District. 

“We know what's happening in the 
middle of the vintage, and we'll say 
wait two weeks, wait three to pick. For 
example, a winemaker might say, 
‘We've got grapes at 24° Brix; they’re 
ready to go.’ But from the grape sample 
he sent us, color, flavor, and fragrance 
haven't peaked, so we suggest wait- 
ing,” McCloskey adds. 

“Winemakers make the wine, but we 
make the forecast. By forecasting cor- 
rectly, we reduce the winemaker’s risks.” 


Color, flavor, fragrance 

Through their extensive research, 
Arrhenius and McCloskey are con- 
vinced that the first 90 days of a red 
wine’s life are the most critical. This 
period extends from crush through 
completion of malolactic fermentation 
(MLF). If MLF is not complete in the 
first 90 days, risk of problems increases 
— percentages work against the wine 
at that point. In a white wine, aroma is 
impacted by whether MLF occurs in 
barrel or tank. 

Fragrance is not critical in Bordeaux 
varieties and Zinfandel. McCloskey 
points out that this is easily noted with 
Zinfandel if one compares Ridge, 
Ravenswood, Rosenblum, and Ren- 
wood wineries. They all have different 
aromas, but they are all wines with 
intensity. The aroma difference is 
affected by the change in total dis- 
solved phenols. 

“Aroma,” says Arrhenius, “is impor- 
tant for uniqueness, for separating 
products, but we can’t see any relation- 
ship between media scores and aromas. 
There is no good correlation. It’s not 
predictable.” 


Forecasting 

Enologix’ is highly regionalized 
because the information system reveals 
that winemaking solutions for each 
appellation are different. This supports 
traditional winemaking — each terroir 
requires different techniques. 

As an example, McCloskey notes, 
“Must oxidation works for Chardon- 
nay in some appellations, but not in 
others. Forty-day maceration in red 
wine works only in a few locations in 
the entire state of California, but people 
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are trying it all over the state.” 

The advantage to a small winery, 
Brooks notes, is that the Enologix sys- 
tem provides more data points. “If a 
couple of tanks of wine can be com- 
pared to many others ina similar ferroir, 
trends can be established for a given 
vintage. This is very helpful.” 

“Winemakers ask: ‘Can Enologix: 
analyze my wine and tell me why it 


didn’t get high ratings?’” McCloskey 
continues. “Absolutely! We'll tell you if 
the tannins are too high, the acid is too 
low, or there’s an anthocyanin imbal- 
ance. In the following year, corrections 
can be made.” 

For a winery using core services from 
Enologix’, it is possible to model fer- 
mentations and change techniques 
every year to attain the chemical profile 
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that makes the best wine from its grape 
sources. 

“This is revolutionary, but it is what 
we can do to make improvements over 
traditional winemaking,” Arrhenius 
contends. “Keeping equipment the 
same, and without changing basic 
winemaking strategies, timing can be 
altered. Changes can be made without 
transforming the basic grape tissue, 
which in some years is hard and others 
soft. Some years, picking is late and 
seeds are brown; some years they are 
green. After becoming an Enolgix user, 
winemaking is modulated early. 

“In some wines, the change between 
900 and 1,054 ppm tannins is larger 
than a six-egg white fining can correct. 
We suggest timed ecules that pre- 
vent such an increase. Forecasting and 
timing issues are intertwined. Timing is 
everything for winemaking whether 
that’s picking or pressing. Forecasting 
is the key.” 

To forecast ageing potential, an 
Enologix’ computer program assesses 
a battery of ratios for tannin and pig- 
ment compounds potentially oxidizing 
in wine. It compares values in new 
wines with values for wines made 
since 1988 and results are projected on 
a 20-year scale. 

“We haven't found wines that 
improve beyond 20 years,” McCloskey 
reports. “Beyond 20 years, flavor data 
is chaotic.” 

Comparison data predicts that 
Cabernet Sauvignons of Enologix” 
clients are capable of ageing in the 10 to 
20 year range. Pinot Noirs are eight to 
12 years. Zinfandels reach about 13. 
Intense Merlots can go out a long way, 
just like Cabernet Sauvignon. Bottled 
Syrahs have not been tracked because 
there is not yet a big market. Also, 
because California is not making a 
northern Rhéne style, basis for compar- 
ison is inadequate. 


Core services 

CEO and winemaker Paul Draper at 
Ridge Vineyards & Winery (Cupertino, 
CA) uses 90% of the core services avail- 
able from Enologix’ in production of 
MonteBello (a Bordeaux varietal blend) 
and Santa Cruz Mountain Cabernet 
Sauvignon. 

Each vintage, Ridge MonteBello is 
assembled from 33 small lots. Fermentor 
samples (around 1° to 3° Brix) from the 
earliest picked lots are sent to Enologix” 
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to assess how extractable tannins are in 
that vintage. Knowing this factor deter- 
mines Ridge’s pumpover regime for suc- 
ceeding lots. “Early analysis sets the pat- 
tern for decisions we then make based 
on taste for later lots,” Draper explains. 

As primary fermentation finishes in 
each lot, samples are sent to Enologix . 
“In order to eliminate fining later on, 
we need to know that wines are in bal- 
ance coming out of the fermentor,” 
Draper adds. “Analysis at dryness 
gives us clues to the length of skin mac- 
eration post-fermentation and whether 
or not pumpovers are needed during 
maceration. 

“MonteBello is intended to be an 
intense wine, so we’re looking for tan- 
nins between 900 and 1,050 ppm, but if 
we're at 1,150 ppm, that’s too high and 
fining will be needed, but fining may 
strip other elements from the wine that 
we want to retain.” 

Once an uninoculated MLF com- 
pletes on all lots, samples are again sent 
to Enologix to gauge the base wine at 
the beginning of the ageing process. 
Three months post MLF, samples are 
sent again to judge stability. “Any 
wines that are not stable are eliminated 
from an assemblage at that time,” 
Draper notes. “These wines typically 
stabilize with time which further analy- 
sis can confirm. 

“Analysis data allows us to better 
sort lots for assemblage tasting trials. 
We don’t use data when making tasting 
judgments, but later, we use the data to 
ask ourselves, ‘Did we miss some- 
thing?’ Data that are not in syne with 
our tastings raise a red flag.” 

A trial blend is made with and with- 
out the “flagged” wine. Samples are 
sent to Enologix. If a flagged wine 
pulls tannin levels down significantly 
from the desired level or raises them 
significantly above it, the flagged lot is 
dropped from blending consideration 
at that time. 

At each racking, a sample of the mas- 
ter blend is sent to Enologix to gauge 
the ageing process. At the end of an 
approximate 18-month barrel regime, 
the wine is again tasted to judge when 
to bottle. 

“As the ageing process proceeds, 
Enologix’ data allows us to forecast 
longevity,” Draper reports. “Monte- 
bello and Santa Cruz Mountain 
Cabernet Sauvignon are designed to be 
full-bodied wines carrying a lot of tan- 
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nin without showing it in the taste. A 
balanced wine with the desired tannin 
profile in the near term determines evo- 
lution of a wine long-term.” 

For the blending process, winemak- 
ers do not need to follow the Ridge 
model. At the time of blending and 
after samples have been sent to 
Enologix for analysis, a winemaker 
can access the Enologix computer pro- 
gram to retrieve the resulting data, and 
then use the research side of the service 
to compare with other wine analyses. 
Since Enologix samples 1,000 bottled 
wines per year, there’s a map of what’s 
happening (and has happened) in the 
state of California for three full years of 
products. 

A winemaker doesn’t have to pour 
blending components together, ana- 
lyze, and taste. Nor does he/she have 
to send a blend in for further analysis. 
Working on-line, the winemaker can 
indicate which components might be 
put in the blend, and the program will 
project the resulting characteristics of 
that blend. 


Quality determination 

“The quality of red wine is determined 
before MLE,” contends McCloskey. “The 
potential to be a great wine exists before 
the winemaker does anything. Wine- 
makers do not make chemical flavors or 
fragrance. They only change the propor- 
tions. 

“Flavors are produced in the core 
wine, and winemakers are often 
blinded to the potential when the wine 
is tasted and it is still cloudy, gassy, 
green, uneducated, and immature. The 
French call it élevage (maturing in barrel 
or tank), where wine is ‘educated’ so it 
can be tasted and evaluated.” 

The Enologix system can detect 
whether the essential quality compo- 
nents are present before they can be 
tasted. “Enologix data makes forecasts 
when wines are young and difficult to 
taste, such as when they are in the fer- 
mentor,” adds McCloskey. “We're pro- 
jecting what’s underneath and at the 
core of the developing wine.” 

To forecast quality an Enologix com- 
puter program establishes a relationship 
along a standard curve between MAX- 
Preference ™ tasting (live scores of wine- 
makers) and a battery of chemical analy- 
ses (nine groups of compounds). 

“At this point, winemakers can put 
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an art spin on wine through a given oak 
barrel regime, but it won’t change 
the economic value of the wine,” 
McCloskey emphasizes. 

Arrhenius and McCloskey illustrate 
that potential high quality of a wine is 
set before MLF or time in barrel and is 
independent of oak type. Based on past 
history of what is preferred in an appel- 
lation, they make recommendations 
about which wine is better in French 
oak than American. 

As French-coopered American oak 
improves, Enologix” has added this fac- 
tor to its database. The partners note 
that Canton and Demptos do a good job 
of emulating French oak. 

“Bordeaux wines, such as Chateau 
Lafite, are within 50 ppm of their tannin 
concentrations every year that it doesn’t 
rain at the end of the growing season or 
during harvest,” notes McCloskey. “The 
control over winemaking in France is 
superior to California.” 

Enologix” forecasts quality to the 
regional winemaking population in an 
appellation. It believes that the wine- 
making population has a conventional 
wisdom or taste. A program takes 
account of the MAX-Preference’™ score, 
and it calculates winemaker bias on a 
regional basis. 

“We line up with winemakers in a 
region,” Arrhenius adds. “We follow 
where they lead us. We don’t set a 
national or state standard for testing. 
We're collecting data every single 
month from tastings we hold in the 
wine country. We gather opinions on 
wines from around the world. All 
tasters are winemakers, and they only 
taste bottled wines. We don’t care what 
they think about production lots. We do 
care about their bottled-wine opinion.” 


Great wines 

When lots are analyzed, a winemaker 
can easily tell which wines are intense, 
which lots should be bulked out, and 
which should be held on the sidelines 
to adjust a basic core wine to achieve 
the house style. 

But who decides which wines are 
great? “It used to be the producer,” 
McCloskey responds. “Not long ago, a 
winemaker would go on the road and 
try to convince consumers. Now, we 
must ask ‘Is the wine media judging 
which wines are great? Or is it the con- 
sumer?’ It can be different for each win- 
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ery, but I think the media is deciding. 

“The media is tasting these products 
and rating them. It is beginning to 
affect winemaking in a way that is not 
healthy and yet, in another way, it’s 
very healthy. It’s healthy to have a mar- 
ket that’s rated and assessed. It protects 
the consumer and applies pressure on 
wineries. 

“At the same time, it is not good that 
the rating system is not inside the wine 
business. If the European model is the 
measure, that’s very unusual. In 
France, all the rating is done by the pro- 
ducers, but this won’t happen in 
America because we’re much more 
capitalist. 

“In the U.S., the media stepped for- 
ward to fill a vacuum left by the indus- 
try. The industry has not rated itself 
and has created an enormous vacuum 
for information. 

“We've acknowledged that some of 
the media is correct some of the time. 
Some are very sensitive to style 


changes. Not all the media ratings are 
accurate, but they are pretty good. We 
demonstrate to winemakers that there 
is a close correlation between our fore- 
casts and the ratings their wines receive 
from the wine press.” 


Market position 

An Enologix report also presents a 
financial angle, which gives a wine- 
maker a projected bottled wine price. 
The system indicates the value-line 
price; it looks at the market, underpin- 
ning core values, and price of compara- 
ble wine. The system will also calculate 
what a winemaker must do to com- 
mand the maximum price in a category. 
Enologix tracks all national critics rat- 
ings, volume purchases in various 
states, and just about everything affect- 
ing the marketplace. 

“Once the Enologix system could 
reliably assess quality, it could price a 
taste based on market statistics,” 
explains McCloskey. “This is just what 


happened over time in Bordeaux where 
chateaux have the triple success of 
quality, price, and volume. This is 
exactly what Enologix aims to accom- 
plish with its Napa Valley Cabernet 
Sauvignon clients.” 

Market position relates to style. If a 
Burgundian producer makes a wine 
that tastes like a Cabernet Sauvignon 
and it overlaps with Cabernet Sau- 
vignon on the graph, market position is 
compromised because the consumer 
doesn’t recognize the wine as a 
Burgundy. 

“Some California Pinot Noir produc- 
ers are blending too much Syrah in 
their wine,” McCloskey affirms. “We 
know who these producers are and can 
illustrate that their wines don’t overlap 
with Burgundy on the graph. The mar- 
ket rejects these wines. 

“Consumers will say they are not 
Pinot Noir-like. From a consumption 
standpoint, they don’t work with foods 
or a Burgundy sauce like a Pinot Noir 
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should. They are unrecognized as being 
in a Burgundy style. 

“Market position includes style, qual- 
ity, ageing potential (therefore collectibil- 
ity), then rarity, and price sector.” 


Winemaker concerns 

Joseph Phelps Vineyards, St. Helena, 
CA, offers the typical case history for 
the use of the Enologix trademarked 
services. Winemaker Craig Williams 
initially hired Enologix in 1992 after 
considering consultants from as far 
away as Bordeaux. “Enologix’ services 
are associated with a remarkable rise in 
the consistency of style, quality, price, 
and volume for their clients, and now I 
include the performance of Joseph 
Phelps Insignia, too.” 

He speaks openly about a common 
fear among winemakers who do not 
use Enologix’. “Winemakers wonder 
whether using the Enologix” system 
will make their wine taste similar to 
others,” he explains. “This just doesn’t 


happen. Style is created by a region. 
That’s what terroir is all about. Quality, 
the balance of all elements, is an 
entirely different entity.” 

Williams and McCloskey formed a 
team in early 1992. First they evaluated 
the phenolic characteristics of Joseph 
Phelps 1991 Cabernet Sauvignon 
wines. Next, McCloskey showed that 
the Enologix system predicts sensory 
analysis scores of Joseph Phelps wines. 
That afforded Williams the opportunity 
to assess quality with more assurance 
in the fermentor. “We more freely 
modified winemaking processes to 
make better Cabernet Sauvignon,” says 
Williams. 

“At Joseph Phelps Vineyards, particu- 
larly for Insignia and Napa Valley 
Cabernet Sauvignon, Enologix’ services 
have given us another look at what 
we've achieved. Each year, analyses and 
forecasts smooth out the bumps and 
curves along the road to great winemak- 
ing. The information is extremely com- 
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pelling and a real confidence booster for 
winemakers. Over time, Enologix has 
allowed us to understand quality in our 
region and achieve it consistently vin- 
tage to vintage.” 

“Enologix experience with Joseph 
Phelps was prototypical because 
Williams was an early adopter who 
made the very best use of our informa- 
tion,” says McCloskey. “It is true, 
Enologix looks for clients such as Joseph 
Phelps Vineyards.” 


Bottom line 

Enologix’ charges partly on the basis 
of a winery’s production volume. 
“Because we know we can impact bot- 
tom line profits, we say that Enologix’ is 
the top company in fine wine product 
development,” McCloskey contends. 

“We want our forecast of market 
position to be on the money, so to 
speak. We promise that we’re highly 
reliable in forecasting within plus or 
minus one point on a 100-point wine 
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rating scale. Our forecasts give our 
winery clients a cutting-edge leg up 
over competitors.” 


Brooks is using the system for two of 


his clients, Heitz Wine Cellars (St. 
Helena, CA) and Bouchaine. 

He was hired as a consultant at Heitz 
to raise the profile of its Chardonnay to 
that of its red wines. “Normally,” he 


said, “it would take me at least three 
years to determine that the vineyard 
sources for Chardonnay were strong 
and that my focus should be on wine- 
making. Using the Enologix White 
Wine Analysis program, I learned this 
within the first month because the sys- 
tem pinpointed strengths and weak- 
nesses.” 


The remarkable new 
Millcreek Row Mulcher 

automates application of 
mulch and compost to 
vineyard rows. 


- Apply compost enti 


organic mulch to vineyard rows 
automatically 


Organic mulch and compost can help protect vines 


The versatile Millcreek 


during winter, reduce chemical input for weed 
suppression, retain soil moisture, and improve soil fertility. 


Now Millcreek eliminates the costly labor needed for 
organic mulch and compost application. The remarkable 
new Millcreek Row Mulcher works with all types of 


Row Mulcher makes different organic material, and even lets you adjust the depth 


sized mulch beds as you 
need, from 18” to 48” wide, 
from 1/2” to 10” deep. 

A mulching program can 
help you produce a healthier 
crop while reducing 
pesticide requirements. 


and width of the mulch rows. 


Starting under $5000, no other machine compares 
when it comes to capabilities, versatility, and cost 
effectiveness. Rugged construction. Five sizes, from 
3.4 to 13 cubic yard capacity. Custom designs. 


Call today for a free color brochure, or to discuss your 


specific needs. 


MEK 


7, ot ag © 
MuegcruRie® 


Bird-in-Hand, PA 17505 


For complete details, 
please call: 


(717) 656-3050 


www.millcreekmfg.com 


Brooks had Enologix analyze several 
bottled vintages of Heitz Chardonnay 
and its wine still in barrel. “It gave me 
a complete profile and at least a year’s 
leg up on adjusting winemaking tech- 
niques,” he adds. 

“With white wines, preliminary 
analysis 30 to 40 days post alcoholic fer- 
mentation is very helpful, but the best 
is after MLF completes. In a white wine 
that’s on stirred lees, the Enologix” 
analysis judges flavors before they can 
be tasted and gives a winemaker a com- 
plete picture early on. Compared to tra- 
ditional attempts at forecasting a 
wine’s potential, Enologix” is both 
effective and efficient. 

“Because analysis saved me time, it 
saved Heitz money.” 


Summary 

Enologix’ is an amazingly simple 
company. Except for the size of the 
ever-growing database, the product has 
not changed since it was designed in 
1993. Once a winery uses the on-line 
service, if a key winery employee 
departs, records stay. Viewed in this 
light, Enologix’ is basically a data ware- 
house, but one continually gaining 
more relevance to ratings such as price, 
volume, and value wines. It’s being 
connected to a wider web on the mar- 
keting side. 

Paul Draper sums up from his per- 
spective. “In the 1990s, improved viti- 
culture made better wines. Weather in 
the decade of the 1990s yielded ripe 
fruit in California. Some difficulties had 
to be overcome, but wines had a great 
start from the moment grapes were 
picked. Enologix data has done more 
at Ridge than any other single factor to 
improve quality and consistency from 
the aspect of winemaking.” 

The winemaking game is a giant puz- 
zle, where products remain different, 
but intensity impacts scoring. All 
media scores are about intensity rat- 
ings. But aroma can make a difference 
in the product. Winemaking is a touch 
from the winemaker, the craftsman. It’s 
how he/she sands the wood, stains it, 
or somehow imprints a signature. MH 


For more information, contact Enologix’ at 
tel: 707/938-9463; fax: 707/935-3299; e-mail: 
info@enologix.com, 461 Seventh St. West #4, 
Sonoma, CA 95476. See website: enologix.com 
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ne vineyard, two cul- 
tivars, Pinot Noir 
and Chardonnay. 
How many sparkling 
wine cuvée blending 
blocks can be created from these 
basic elements? Iron Horse Vine- 
yards (Sebastopol, CA) produces 
more than you might imagine. 

Like a landscape painter, wine- 
maker David Munksgard fills his 
palette with a diverse array of 
blending choices and winemaking 
techniques, which are the basis for 
seven sparkling wines. A variety of 
vineyard blocks harvested at differ- 
ent Brix levels, varying press cut 
fractions, barrel or tank fermenta- 
tion, length of lees contact, an exten- 
sive dosage library, and a host of 
other elements contribute to the bot- 
tling possibilities. 

Half of the Iron Horse annual pro- 
duction of 40,000 cases is sparkling 
wine: Classic Vintage Brut (sug- 
gested retail: $28), Brut LD (late dis- 


37 


gorged, $50), Blanc de Blancs ($33), 
Blanc de Noirs (Wedding Cuvée, 
$26), Brut Rosé ($28), Russian Cuvée 
($24.15), Blane de Blanes LD ($45), 
and Vrais Amis ($29). Quality of 
each vintage and level of existing 
wine inventory determine which 
sparklers are made and what quan- 
tity is bottled. 

Munksgard came to Iron Horse in 
1996 from New York state after 
seven years of winemaking in New 
York, and nine years of making 
sparkling wine in California at 
Chateau St. Jean. 

The 1996, 1997, and 1998 Iron 
Horse vintages were made under 
Munksgard’s direction. From a har- 
vest perspective, he speaks here 
only to these years with respect to 
creating building blocks for the cel- 
lar. But he addresses all other 
aspects of sparkling wine produc- 
tion from pressing, SO, and enzyme 
additions, yeast, primary fermenta- 
tion temperature, barrel fermenta- 
tion of Chardonnay, acidity and 
pH, bottle fermentation, blending, 
reserve wines, dosing decisions, and 
more. 


From the starting block 

Iron Horse sparkling wine is 
sourced from six blocks of Char- 
donnay and six blocks of Pinot Noir. 
The winery’s vineyards, in Sonoma 
County’s Green Valley AVA, are ona 
series of knolls, so a block is defined 
as a planting on a particular knoll. 

The blocks range in size from less 
than one acre to more than 20 acres. 
The north and south sides of each 
knoll are most often harvested sepa- 
rately. In one day, two to three sec- 
tions of different knolls may be 
picked. 

In 1996, Iron Horse produced four 
different lots of Chardonnay and 
nine lots of Pinot Noir. In 1997, it 
was six Chardonnay lots and nine 
lots of Pinot Noir. In 1998, there 
were 10 Chardonnay lots and eight 
Pinot Noir. Depending on vintage, 
hand-picking of large blocks can 
take from two to five days. 

The planted ratio of Chardonnay 
to Pinot Noir is roughly 50/50. 
Three different Brut classifications 
are approximately 75% Pinot Noir 


Eleanor & Ray Heald, Contributing editors 
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and total annual production is 10,000 to 
12,000 cases. Iron Horse Brut LD (1,000 
to 2,000 cases maximum) is about half 
Pinot Noir. 

The Blanc de Blancs is 100% Chardon- 
nay but has only an annual 1,500 to 2,000 
case production, so the need for Pinot 
Noir for the sparkling program is signif- 
icantly higher than for Chardonnay. 

Iron Horse vineyards were planted in 
the 1970s and now need replanting. 
Clonal selections available then were 
quite different than what is available 
now. Iron Horse partner Forrest Tancer 
believes that the Pinot Noir came from 
Louis Martini. The Chardonnay was 
from various sources including Wente 
and Stony Hill. 

Munksgard maintains that crop lev- 
els, even in the very cool Green Valley, 
can be significantly higher for spark- 
ling wine with both Chardonnay and 
Pinot Noir than for still wine, and still 
get very acceptable fruit quality. On 
average that’s 3.5 tons per acre (TPA). 
“There are significant differences in fla- 
vor maturity between sparkling and 
still wines,” Munksgard contends. 


Picky about picking 

“Over my three vintages at Iron 
Horse, we’ve established which blocks 
are going to be used for sparkling 
wine,” Munksgard reports. “Harvest 
judgements are based on what is ready 
to pick on a given day and which lots 
need to be kept separate. 

“For sparkling wine, we pick both 
Chardonnay and Pinot Noir at the opti- 
mum maturity,” Munksgard says. “We 
don’t pick a specific block with the idea 
that these grapes are for Blanc de Noirs. 
We try to maximize the quality of all 
grapes picked. We’re not worried about 
maximum press efficiency on any day, 
but rather which grapes are ready to 
pick. 

“We don’t actually measure fruit tem- 
perature at time of picking. We have a 
large crew that can safely, between sun- 
rise and 11AM, pick enough sparkling 
wine grapes for one day’s pressing. 

For Pinot Noir (picked at a minimum 
of 18.5° Brix, but no higher than 
20°Brix), Munksgard is looking for fruit 
with fresh, raspberry flavors, not like 
biting into a raspberry, but very remi- 
niscent of it. If Pinot Noir hangs longer, 
it takes on cooked raspberry or even 
strawberry-like characters, which are 


less desirable. 

“We're really pushing the alcohol on 
Pinot Noir for sparkling wine,” 
Munksgard notes. “We're picking at 
19.5° Brix, and in some particular 
blocks to get better flavors, we’re going 
to.20" Brie 

“We're also pushing 19.5° to 20° Brix 
in a number of blocks of Chardonnay, 
which doesn’t develop classic flavors 
the way Pinot Noir does. It goes from 
awful mouth-wrenching acidity to 
what I characterize as sweet, tart candy. 
That character disappears and grapes 
become pleasant to eat, but not with 
what I describe as pineapple or apple 
flavors, even though, on some occa- 
sions, they take on a tart, baking apple 
quality. You have to get into still wine 
material with Chardonnay before it 
actually takes on tropical fruit or eating 
apple characters.” 

To create more blending elements, 
some Chardonnay blocks are picked at 
18.5° Brix because they develop better 
flavors earlier. Knowing that other 
blocks need more time to develop, 
Munksgard pushes Brix levels, where 
he can, for maximum flavor and wine 
texture. 

Summarizing his harvest philosophy, 
he says, “Pick for the best flavor possi- 
ble. Sometimes that means waiting to 
eer it. 


Acidity? No worries! 

Early in their maturation, racy acid- 
ity characterizes Iron Horse sparkling 
wines. Going into the tirage bottling, 
they have higher acidity than most 
California sparkling wines. 

Munksgard asserts that acidity stems 
from vineyard location and not just soil, 
and he points to the taste of Iron Horse 
Blanc de Blancs as an example. If the 
wine is tasted after only 12 months of 
yeast aging, it will taste hard and angu- 
lar. Aged five to seven years on yeast (as 
is the Iron Horse practice), Blanc de 
Blancs becomes a beautiful wine with 
great appeal. More yeast time on the lees 
in bottle, a minimum of 1.5 years, allows 
wine to have higher acid. 

“We have an inventory in our ware- 
house that allows us to sit on the 
wines,” Munksgard points out. “With 
longer time on yeast, wines with higher 
acidity calm down. You don’t get that 
fresh, bright, high acidity character 
once the wine has spent a lengthy time 


on the yeast. More yeast time allows 
you to get away with higher acids.” 

When disgorged, Iron Horse Blanc de 
Blancs and Classic Vintage Brut have 
an acidity of around 0.90 TA. Brut 
Rosé is always lower (see Rosé discus- 
sion later in text). Blanc de Noirs is 
about 0.70 to 0.80 TA. 

Do acidity and pH make some lots 
different and thereby give Munksgard 
more blending blocks? “Chardonnay 
will consistently have higher acid and 
lower pH than Pinot Noir fractions,” he 
explains. “Blanc de Noirs is consis- 
tently made from heavier-fruited or 
bold Pinot Noir lots, and press fractions 
are blended in. The press fractions have 
lower acid and higher pH.” 


Pressing issues 

Typically, the Iron Horse 10-ton 
Magnum press handles two loads of 
whole clusters per day at minimum 
press efficiency of about six tons. A 
stock computer press program is not 
used. Programming is done in-house, 
and sometimes the press is operated 
manually. The press cycle can be as 
long as 2.5 hours or as short as one hour 
and 45 minutes. Typically, there are five 
inflations to a high of seven. 

Termination of pressing is deter- 
mined by flavor, but of greater impor- 
tance are visual color changes, such as 
browning. Munksgard maintains that 
it is poor practice for juice to sit in the 
press amid skins for any longer than is 
necessary because something equiva- 
lent to maceration begins. 

Two press cuts are taken: one at low 
pressure (0.2 to 0.5 bar), which in 
California winespeak is “free run,” and 
another at higher pressure (above 0.5 to 
1.0 bar). 

Sparkling wine yields are lower than 
still wine yields. That is partly due to 
the nature of the grape at that Brix level 
and to the nature of whole cluster 
pressing. Munksgard admits further 
that he simply doesn’t wish to press 
harder, not having a home for real hard 
press (RHPW) wine. 

With colder grapes (at 45° to 50°F), 
the first press cut is taken at yields of 
130 to 135 gal/ton. Warmer grapes are 
cut at 115 to 120 gal/ton. The Rosé frac- 
tion is cut at 140 gal/ton. Total maxi- 
mum yield is 155 to 160 gal/ton. 

Because grapes are picked without a 
target wine in mind, press fractions are 
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current international prominence. In the past 30 years, 


; F 1 over 15,000 SRSS tanks have been sold to more than 800 
1S AM VY wineries, worldwide. 
As for Fred, he’s pleased to know there are now 10 
Ferronato family members working in the company. And 
he’s still around to be sure no unit bearing the Santa Rosa 
1968~1998 Stainless Steel name is shipped out the door he wouldn't 
buy himself. 
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PO Box 518 ¢ Santa Rosa, CA 95402 
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segregated into Pinot Noir press wine, 
separate Chardonnay press wine, and a 
blend of the two. There is no corre- 
sponding high pressure fraction for 
each low pressure fraction of Pinot Noir 
and Chardonnay. 

While mindful of juice oxidation, 
Munksgard describes his methodology 
as “not aggressively protective. What- 
ever happens in the press pan happens.” 

SO, at 30ppm is added to the low- 
pressure fraction in the press pan, and 
40ppm is added to high-pressure frac- 
tions. Scott Laboratory’s Pec 5-L 
enzyme is added to both Chardonnay 
and Pinot Noir in tank to enhance set- 
tling and create a tighter lees layer at 
the bottom of the tank, making solids 
easier to lees-filter. 


Primary fermentation 

All juice is settled 48 hours, then 
racked to the fermentor. Light lees are 
combined and the filtered juice is fer- 
mented separately. 

Independent of variety, lot, or 
blocks, EC1118 (Prise de Mousse) yeast 
is the inoculum for both Chardonnay 
and Pinot Noir. DAP (two to four lbs 
per 1,000 gallons) and two to four lbs 
per 1,000 gallons of SuperFood is 
added to every lot. 

Munksgard is increasing the portion 
of barrel-fermented Chardonnay for 
the sparkling program, particularly for 
the Blanc de Blancs. In 1998, about one- 
third of all the Chardonnay was barrel- 
fermented. Only one-fourth of spark- 
ling Chardonnay remains on _ lees 
(stirred and topped regularly until 
January) when blends are made. 

Barrels are fairly neutral (four to five 
years old). “When barrel-fermented 
wine is compared to tank fermented 
wine, oak character is noticeable, but 
it’s subtle,” Munksgard says. Lees are 
stirred in barrel, and they are topped 
regularly. 

Because barrel fermentation is not as 
temperature controlled as fermentation 
in a stainless steel tank, Chardonnay 
juice is transferred to barrel at 50° to 
55°F. Fermentation room temperature is 
around 55°F, and cellar workers strive 
to maintain that throughout the barrel- 
fermentation period. 

Tank fermentations are controlled at 
55° to 60°F, but Munskgard admits, “I 
adjust the thermostat to slow the fer- 
mentation rate.” He desires no more 


than 2° to 3° Brix per day sugar con- 
version. 

“T don’t like to let the various elements 
have their own hand in directing fer- 
mentation,” Munksgard contends. “If 
fermentation is proceeding too rapidly, 
I’ll turn the temperature down. If it’s too 
slow, the thermostat is dialed up.” 

Primary fermentation adds more 
blending blocks. He suggests viewing 
the process this way: Going into fer- 
mentation, each juice lot has its own 
nitrogen level, oxygen load, pH, and 
overall chemistry. The pH alone allows 
juice to ferment at a different rate. Even 
with the same yeast inoculation of 200 
ppm and same temperature, each juice 
lot will ferment at its own rate. 

Once dryness is achieved, SO, addi- 
tions are made to tanks and barrels to 
achieve 25ppm free SO,. If a month 
before bottling, there are at least 15 
ppm SO,, no corrections are made. 
Below this level however, corrections 
are necessary. 

All Chardonnay and Pinot Noir lots 
stay on the lees in the primary fermen- 
tor until January. Munksgard blends 
later than the norm in California; 
depending on the lateness of the vin- 
tage, blending can be in January or 
February. Because Iron Horse bottles a 
relatively low volume of sparkling 
wine, Munksgard has the luxury of a 
lot of time to get all bottling done 
before the next harvest. 

None of the sparkling wines have 
undergone malolactic fermentation. 
Bentonite is never used during any 
aspect of primary fermentation. “I have 
never witnessed heat instability in 
sparkling wines that had not been heat- 
stabilized,” Munksgard notes. “If wine is 
heat stabilized, bubble quality is poor.” 

Wines are given a tight white DE 
pressure-leaf filtration prior to blend- 
ing trials, so samples can be tasted at 
their optimum. Cold stabilization is 
always done after blending. 


Top of the line first 

A significant number of variables 
exist when blending for tirage bottling. 
Blocks have produced multiple lots, 
depending on number of pickings of 
that block; some Chardonnay fractions 
have been fermented in barrel, others in 
stainless steel, and every lot has its own 
dynamics of fermentation (i.e. how 
blocks and lots expressed themselves 


during fermentation). 

Munksgard first selects for Iron 
Horse Brut LD, which stays on lees 
seven years. He has a specific number 
of cases, between 1,000 and 2,000 in 
mind. “I can’t always end up with 
exactly the number we want, because 
other blends may need some of 
these elements to supplement them,” 
Munksgard notes. 

“For the LD, I’m looking for those 
incredible lots of Pinot Noir and 
Chardonnay, a 50/50 blend of the most 
flavorful, most textured, not necessarily 
the biggest, but the Chardonnay and 
Pinot Noir lots that are the most com- 
plete with fresh aromas and with bright 
acidity that is probably greater than 
other lots. 

“Overall, wines chosen for the blend 
will not be as voluptuous or as reveal- 
ing as the Classic Vintage Brut or Blanc 
de Noirs. Racier wines are chosen for 
the LD, but they are going to evolve 
into something much more interesting 
over the long yeast-ageing. The 
premise of an LD should be that it is not 
made every year. Make it if it’s there; 
don’t make it if it’s not. 

“As long as everything else is on the 
mark, wines with higher acidity will 
live longer and can be retained on the 
yeast for a longer period of time before 
disgorging. If you assemble a Brut LD 
blend that tastes.wonderful going into 
the bottle for the second fermentation, 
it’s probably going to fall apart before 
the end of seven years on the yeast.” 

The current Iron Horse Brut LD is 
1991 (released for the new millennium). 
Munksgard’s first LD is 1996, and none 
were bottled in 1997 or 1998. 


Next use of blending blocks 

As Munksgard surveys samples for 
the Brut LD components, he’s also tast- 
ing for Chardonnay lots that can stand 
on their own in the Blanc de Blancs, 
which will spend four years on the 
yeast in bottle. The Blanc de Blancs is a 
relatively small volume of 1,000 to a 
maximum of 2,000 cases 

The Classic Vintage Brut blend at 
10,000 to 12,000 cases and the Blanc de 
Noirs (Wedding Cuvée) at 3,500 to 
5,000 cases, which is on the yeast 2.5 
years, are Iron Horse’s largest vol- 
umes. For these, the heavier-weighted 
wines and press fractions are consid- 
ered. Those Pinot Noir fractions that 
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are not as well-balanced and were set 
aside earlier get reconsidered for 
Blane de Noirs. 

“It’s not that these lots are lesser- 
quality wines,” Munksgard explains. 
“They're just not characteristic for an 
LD blend. They are more forward and 
flashier wines.” 

First consideration of reserve wines is 
made at blending time. “Until you can 
put all the samples on the table and taste 
them, there’s no reason to think about 
reserve wines,” Munksgard contends. 
“In the future, as we do more barrel fer- 
mentation of Chardonnay, there may be 
earlier predictions, if a particular lot of 
Chardonnay is consistently the one des- 
tined for the LD, for example.” 


Rosé 

The only other wine that’s targeted 
early on is Rosé. By the time of blend- 
ing, it has already made itself. 

Grapes chosen for Rosé come from 
darkly-colored clusters picked about 
19° Brix with pH at about 3.1. Munks- 
gard cautions that the chemistry needs 
monitoring. If grapes are too mature, 
PH rises too far during the seven-day 
cold soak. 

Grapes are destemmed and have 
nominal berry breakage. Enzymes are 
added to the destemmer hopper. 


Typically, the high-inflation press frac- 
tion is not used for this wine. 

For the seven-day cold soak, the fer- 
mentor is loaded with grapes and dry 
ice. The dry ice serves two purposes: it 
cools the grapes, and it drives oxygen 
out, depriving the natural yeast of what 
they need to start a spontaneous fer- 
mentation. Each day during the seven- 
day cold soak, the fermentor is partially 
drained and sprinkled over the top — 
all under a dry ice CO, blanket. 

Munksgard admits that dry ice does 
burn a small fraction of the grapes, but 
he considers it a better trade- off than 
having a spontaneous fermentation. 
Following the cold-soak period, the 
tank is drained, and juice is cold-settled 
(just like a white wine) for two days 
before inoculation. 

In the tank during the cold soak, pH 
has a tendency to climb, but over the 
last two years, Munksgard has added 
Chardonnay juice to help bring the pH 
back in line. 

Rosé will be less bright red at the 
time of disgorging than it was when it 
went into the _ tirage bottling. 
Secondary fermentation yeast, ben- 
tonite, and riddling aids remove a cer- 
tain amount of color. At time of dosing, 
color is adjusted by adding some still 
Pinot Noir. 
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Fine tuning 

From each vintage, a pallet of bottled 
Chardonnay still wine and one of bot- 
tled Pinot Noir still wine are reserved 
for creating the dosage. Before wine is 
sugared, yeasted, and bottled, a 55° 
Brix syrup or Liqueur d’Expédition 
(LEX) is made from cold-stabilized 
wine. Several barrels of LEX for each 
wine in each vintage are lightly pad fil- 
tered into 55-gallon stainless steel 
drums and stored until needed. Iron 
Horse’s dosage library is composed of 
both bottled still wines, as well as LEX, 
creating more building blocks. 

At disgorging, Munksgard has more 
options. The Blanc de Blancs, Classic 
Vintage Brut, Rosé, and Blancs de Noirs 
will get their own dosage. 

Using the Classic Vintage Brut base 
wine, he makes both Vrais Amis and 
Russian Cuvée by using different LEX, 
and possibly some still wine. Examples 
of current releases illustrate. For 1994 
Vrais Amis (driest of the three), dosage 
is 13 mL Blanc de Blancs LEX and 4 mL 
1994 Chardonnay; 1994 Classic Vintage 
Brut has 15 mL Brut LEX only as the 
dosage; and dosage for the 1994 
Russian Cuvée is 21 mL Brut LEX. 

Dosage composition may change 
over the time that a particular wine is 
disgorged. There have been occasions 
Where a sizable volume of Classic 
Vintage Brut blend took more than a 
year to disgorge for market. Because of 
the extra year of age on the yeast, the 
dosage was revisited and changed. 

Some standards exist for all cuvées: 
the riddling aid is Adjuvant 83, and the 
bottling residual sugar goal is 2.4%. 

Munksgard concludes by explaining 
the Iron Horse philosophy of time on 
cork. “It used to be that the general 
rule was ‘Can you get the cork out?’ I 
like the fresh quality of recently-dis- 
gorged sparkling wine. All the deci- 
sion-makers in the winery and I agree 
unanimously that fresh is best.” 

It’s common for Iron Horse to cork 
and ship sparkling wine within 30 
days. Brut LD is the exception. It needs 
more time after dosage to come out of 
its slumber and harmonize all ele- 
ments. Therefore, it gets between three 
to six months on cork before shipping. 

Added together, this is indeed an 
impressive array of variables — blend- 
ing blocks that produce eight distinctly 
different Iron Horse cuvées from just 
one vineyard and two grape varieties. 


"P.O. Box 279 © 27920 McCombs Ave. 
, 800-499-9019 ¢ 661-758-4777 
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VARIETAL REWIEW 


natural white grape muta- 

tion of Pinot Noir, Pinot Gris 

originated in the Burgundy 

region of France. At harvest, 

berry skins can have the 
color of Pinot Noir, be slightly gray- 
purple, or have cinnamon-brown, root 
beer tints, signaling the fruit’s red 
grape genetic roots. 

When the grape was planted in Italy 
in the 19th century, the Italians called it 
Pinot Grigio. Pinot Grigio finds its best 
Italian expression in the Alpine foothill 
regions of Alto Adige, Friuli, and 
Trentino. Though it hasn’t been scientif- 
ically documented, winemakers in 
northeast Italy claim that Pinot Grigio’s 
grayish fruit pigments, essentially 
invisible to the naked eye, contribute to 
the wine’s silky texture. 

Pinot Gris was introduced in the U.S. 
in the late 20th century. As it becomes 
more established, most wineries pro- 
ducing it in the U.S. are developing a 
style somewhere in between the French 
and Italian, one that emphasizes lay- 
ered, forward fruit and lengthy flavors. 
More winemakers call their wine Pinot 
Gris, but there’s no denying that in 
many U.S. wine markets, the name 
Pinot Grigio sells well, especially when 
the brand focuses on grapes of Italian 
origin. 

Admitting that they are still on the 
steep climb of the learning curve, strug- 
gling to discover the best grapegrowing 
and winemaking methods for this 
variety, winemakers of Pinot Gris/ 
Pinot Grigio discuss the grape and their 
wines in this exclusive PWV varietal 
review. 


Viticultural issues 

Pinot Gris is suitable for the cooler 
climates of the Pacific Northwest and 
Michigan. In warmer regions of Calif- 
ornia, it ripens more fully to take on deep 
ripe peach, apricot, and tropical notes, 
which are not as abundantly present in 
cooler-climate growing areas. 

Pinot Gris suffers winter cold dam- 
age in Washington state. A fairly vigor- 
ous variety with many small, tight clus- 
ters, its vines must be balanced through 
pruning techniques, training methods, 
and canopy management, and by drop- 
ping less-colored fruit at veraison. 


Eleanor & Ray Heald, Contributing editors 
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On many sites, vines are short-shooted 
and leaf-deficient, which causes exces- 
sive sunburn, leading to a roasted color 
with less intense wine flavors. 

In Oregon, however, botrytis is a con- 
cern and having less-shaded fruit is 
desirable. Pinot Gris’ tight clusters are 
subject to botrytis, which is only advan- 
tageous if an Alsace Vendage Tardive- 
style, using botrysized grapes, is the 
goal. Getting to a high level of ripeness 
(over 24° Brix) in this region is the rare 
exception. 


Pruning and yields 
California perspectives 

Jim Klein (Navarro) believes that 
yields for Pinot Gris depend on spacing. 
He says that a discussion of yield in 
pounds per vine is irrelevant when com- 
paring 800 vines per acre on vigorous 
soil to 2,000 vines per acre on a low vigor 
site. If vines are on a Lyre trellis, that’s 
another factor skewing the numbers. He 
prefers discussing tons per acre (TPA), 
which is about 3.4 at Navarro. 

Pinot Gris is shy bearing in Anderson 
Valley. Navarro’s producing vineyard 
is spaced 6x12, with 605 vines per acre, 
on old California-style T-trellis. Still on 
AXR-1 rootstock, it was budded over 
from Chardonnay in 1992. There are 
currently no signs of phylloxera. 

In 1996, Navarro planted a new Pinot 
Gris vineyard, spaced 5x7 at 1,245 vines 
per acre on 3309 rootstock, with a verti- 
cal shoot positioning (VSP) trellis. 

J. Wine Company’s vineyards in 
Russian River Valley are five years old. 
Planted on 101-14 and 3309C root- 
stocks, they are spaced 6x8 and yield 
about 3.2TPA. Winemaker, Oded 
Shakked notes that, in 1999, six acres of 
Chardonnay still on AXR-1 were bud- 
ded to Pinot Gris. Shakked finds that 
suckers are a major problem with the 
varietal and were especially so in the 
1999 growing season. 

At Seghesio, five-year-old vines are 
spaced 5x10 on bilateral cordon. Yields 
are 2.0+ TPA or 4.0 to 4.5 lbs per vine. 
Winemaker, Ted Seghesio remarks that, 
so far, the winery has not thinned crop 
at veraison. 

Greg Graziano (Monte Volpe) has 
two vineyard sources — one in Ukiah 
Valley, spaced 6x8 and cane pruned to 
about 40 buds per vine — and the other 
in Redwood Valley — spaced 8x8 on 
bilateral cordon with two-bud spurs. 


TASTING NOTES: 


The following descriptions 
represent a compilation of 
winemakers’ tasting notes. 


1996 Columbia Winery Pinot Gris, 

Otis Vineyard, Yakima Valley, WA 
David Lake, M.W., winemaker 
Color/Aroma: pale straw; honey, vanilla, 
light floral, citrus, mineral, roasted cedar, 
and slight char. 

Flavors: buttery, fruit cocktail, peach, 
apricot, citrus, tropical, apple, pear, and 
vanilla. 

Balance/Finish: medium body, touch 
phenolic and bitter; slightly short; high- 
toned finish. 


1997 J. Wine Company Pinot Gris, 
Russian River Valley, CA 

Oded Shakked, winemaker 

Color/Aroma: pale straw yellow; honey, 
pear, peach; Champagne-like nose; vanilla 
and bread dough. 

Flavors: fresh middle with tangerine and 
honey notes; Champagne-like flavors; 
ripe, tropical fruit. 

Balance/Finish: soft and balanced. 


1998 J. Wine Company Pinot Grigio, 
Russian River Valley, CA 

Oded Shakked, winemaker 

Color/Aroma: brilliant medium straw; 
floral, honeysuckle, orange blossom; 
toasty, pear, tropical, citrus, forward 
grape, tangerine, apples, bananas and 
butter. 

Flavors: buttery, very well layered, lively 
mouthfeel, Chardonnay-like. 
Balance/Finish: medium body, soft acidity, 
well balanced, long aftertaste. 


1997 King Estate Pinot Gris, OR 

Bill Kremer, assistant winemaker 
Color/Aroma: pale straw; peach, pear, 
citrus, honey, and intense floral-blossom. 
Flavors: aromas well transferred to palate; 
on light side. 

Balance/Finish: crisp acidity, good food 
wine; medium body. 


1997 King Estate Reserve Pinot Gris, OR 
Bill Kremer, assistant winemaker 
Color/Aroma: pale straw yellow; fruit 
cocktail, tropical, banana, citrus, lime, and 
tangerine 

Flavors: yammy banana; delicate vanilla; 
flavors mirror nose; big entry. 
Balance/Finish: slightly thin and flat with 
distinct wood component. 


1997 La Famiglia di Robert Mondavi 
Pinot Grigio, CA 

Heather Pyle, winemaker 
Color/Aroma: pale yellow /straw; 


Gewurztraminer /Riesling-like, slight 
green bean, honey, peach, tropical, terpene 
note, honey. 

Flavors: awkward mouth, luscious peach, 
tropical. 

Balance/Finish: overall flabby; well- 
balanced; minerally. 


1997 L. Mawby Pinot Gris, Leelanau 
Peninsula, MI 

Larry Mawby, owner! winemaker 
Color/Aroma: brilliant light straw; floral, 
earthy, green apple, pear, peach, 

lemon/ grapefruit with slight roasted, 
nutty notes. 

Flavors: lean green apple, citrus-grapefruit, 
true to varietal. 

Balance/Finish: clean but short; slightly 
bitter. 


1998 Monte Volpe Pinot Grigio, 
Mendocino County, CA 

Gregory Graziano, owner/winemaker 
Color/Aroma: pale straw yellow; lime, 
grapefruit, cedar, and spice. 

Flavors: sweet-tart, woody, citrusy, light 
and tart. 

Balance/Finish: medium body and acidity. 


1997 Navarro Pinot Gris, (Vendage 
Tardive style) Anderson Valley, CA 

Jim Klein, winemaker 

Color/Aroma: slight botrytis, floral, tropical, 
honey, peach, and pear 

Flavors: big, creamy mouth; honey, rich, 
sweet Riesling / Muscat tones. 
Balance/Finish: soft, sweet entry, but with 
good acid; baked apple pie finish, 
medium body, balanced, delicious, pretty 
wine. 


1998 Rex Hill Pinot Gris, Willamette 
Valley, OR 

Lynn Penner-Ash, winemaker 
Color/Aroma: pale straw; grapefruit, 
tangerine, citrus, apricot, peach, tropical 
fruits, and honeysuckle. 

Flavors: vanilla interlaced with bright pear, 
peach, and grape. 

Balance/Finish: excellent acid, structure, 
and balance; medium-light body, long. 


1998 Seghesio Pinot Gris, Russian River 
Valley, CA 

Ted Seghesio, winemaker 

Color/Aroma: pale straw; light honey, 
floral, peach, apricot, vanilla, watermelon 
rind, tangerine, and lime. 

Flavors: melon, ripe pear, honey, Riesling- 
like, tropical, anise. 

Balance/Finish: very balanced fruit and 
acid with mineral and spicy notes. 


PWV thanks La Famiglia di Robert Mondavi 
winery for hosting the discussion/tasting. 
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Both vineyards yield more than 2.0 
TPA. 

Graziano prefers cane pruning, 
which makes a larger TPA with good 
maturity possible. Retarding maturity 
is necessary in Ukiah Valley. His vine- 
yard source there ripens too early, and 
berries get burned in the region’s heat. 
Therefore, in the last few growing sea- 
sons, four more 10-bud canes have been 
left at pruning and have succeeded in 
producing more fruit and slowing 
ripening. 

Klein is also positive about cane-prun- 
ing for cooler appellations, such as 
Anderson Valley, because bud fruitful- 
ness is a big issue. Anderson Valley, one 
of the coolest California growing 
regions, experiences cold springtime 
conditions, so buds developed during 
the warmer summer months tend to be 
much more fruitful than basal buds 
developed early in the growing season. 
Spur-pruned Alsace varietals, such as 
Gewurztraminer, in this region have his- 


torically produced only 1.5 to 2.5 TPA. 

Heather Pyle (La Famiglia di Robert 
Mondavi) says the winery’s fruit 
sources range from the Ukiah Valley 
south to the Salinas Valley. All vines are 
on bilateral cordon. Mondavi is gener- 
ally pro-cordon. “For Italian varieties, 
we are exploring both cane and cordon 
with an emphasis on cordon. Cane 
looks promising in some sites for Pinot 
Gris. We have a small fourth leaf block 
that’s cane-pruned, and we are seeing 
very good results this year, so the new 
information keeps coming.” The young- 
est, most fruitful vineyard sourced is in 
Monterey and was budded over from 
Chenin Blanc 10 years ago. Yields from 
this vineyard are 6.0 TPA. 

La Famiglia is looking to gain more 
leaves per vine for shade and crop-to- 
leaf area balance without loss of mature 
flavors, according to Pyle. Pinot Gris 
vines are often short-shooted, and the 
fruit is too sun-exposed. If more leaves 
are left on in some areas, the problem 


becomes one of fruit ripening too early. 
Achieving vine balance is a current 
goal among La Famiglia vineyard 
sources. (Ted Seghesio estimates it 
requires 15 leaves per shoot to ripen 
Pinot Gris to physiological maturity.) 

Pyle’s ideal ripening rate is 0.2” to 
0.25° Brix per day from early to mid- 
September, beginning at 18° to 19° Brix, 
with an ultimate average picking target 
of 22° to 225° Brix (range = 21.0" to 
23.0°, depending on site). But she 
admits her goal depends on location. In 
Ukiah Valley, in the same time frame, 
ripening is 0.3° to 0.4° Brix per day. 
Pyle’s vineyard sources are picked to 
provide two desired characters: first, a 
grapefruit-like quality, providing an 
acid lift; and second, riper peach-apri- 
cot flavors at higher maturities. 


Pacific Northwest viewpoints 

Lynn Penner-Ash (Rex Hill, Newberg, 
OR) reports that Pinot Gris vines are 
spaced 9x5. Training is double Guyot 
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with eight to 12 buds per cane. Average 
yields are 2.5 TPA, but she has witnessed 
yields up to 6.0 TPA, which do not make 
good wine. Pruned for 2.5 to 3.0 TPA, 
vines are fairly self-regulating. 
Penner-Ash considers Pinot Gris’ 
best trait is that it can have ripe flavors 
whether it’s 18° Brix or 24° Brix, 
depending on the vintage. “You get 
some nice fruit and a nice wine,” she 
says. “Oregon is on the edge of opti- 
mum winegrowing, and with sites at 
800 to 900-feet elevation, we have to 
look at varieties that will ripen in a cool 
climate. Pinot Gris is one of these. The 
grapes hang until October 30 and may 
only get to a maximum of 19° Brix.” 
Bill Kremer says King Estate 
(Eugene, OR) farms a total of 105 acres 
of Pinot Gris and buys Pinot Gris from 
about 18 other vineyards in the Willa- 
mette Valley. Yields range from 1.5 to 
5.0 TPA with an average of 3.0 TPA. 
Kremer agrees with Penner-Ash 
regarding flavor development. Citrus, 
tropical, and floral characters start 


developing at 18° to 19° Brix and 
progress to tangerine, peach/apricot, 
and ripe tropical at 23" Brix. 

At Columbia Winery (Woodinville, 
WA), own-rooted vines average eight 
years old. They are fan-trained with 
three to four trunks on a vertical trellis. 
At pruning, one-bud spurs are retained 
on trunks to produce 30 buds per vine. 

Columbia winemaker David Lake 
contends vines would easily crop 6.0 
TPA, but they are thinned vigorously to 
4.5 to 5.0 TPA. Less-colored fruit is 
dropped at veraison. He believes very 
bright sunlight during May and June in 
Washington state causes high fruit-bud 
fertility. 


Michigan perspective 

L. Mawby’s Leelanau Peninsula 
Pinot Gris vineyards in Michigan aver- 
age 12 years old. They are spaced 1.6m 
x 2.2m for 1,150 vines per acre, double- 
trunked, and cane pruned to no more 
than 16 to 24 buds per vine. Yield is 
betweem 2.5 and 3.0 TPA. 
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Larry Mawby aims to pick Pinot Gris 
at greater than 19° Brix with a TA less 
than 1.5 and pH below 3.4. In recent 
warmer years, maturity similar to that 
achieved in California has been possi- 
ble. In 1997, for example, Pinot Gris 
was picked at 21.6° Brix, 1.16 TA, and 
3.09 pH. In 1998, it was 21.5° Brix, 0.74 
TA, and 3.08 pH. 


Training and trellising 

Training and trellising methods for 
Pinot Gris vary among vineyards, but 
most of these winemakers agree that 
bilateral cordon produces uneconomi- 
cally small crops. Moving to canes 
away from cordon is Navarro’s prefer- 
ence. Older Navarro vineyards are ona 
T-trellis, while newer vines are VSP. 

At J vineyards, closed-spaced vines 
(6x8) are on a unilateral cordon and a 
vertical trellis with two pairs of move- 
able wires. To provide better fruit shad- 
ing, wires are not lifted on the after- 
noon side. 

At King Estate, 80 acres are trained 
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on Geneva Double Curtain (GDC), 14 
are VSP, and 11 acres are on lyre. Since 
the majority of fruit for La Famiglia 
is sourced from several vineyards 
between Soledad and Greenfield, train- 
ing systems vary, but nearly all trellis- 
ing is VSP. 

Monte Volpe’s sources are also on 
VSP as are Seghesio’s. Graziano again 
points to the short shoots and the sun- 
burn factor as very problematic in 
Ukiah, where half the 1998 crop was 
lost to sunburn. 

Graziano prefers cane-pruning for 
both higher yields and more leaves to 
help the sunburn problem. In the ideal 
setup, he believes close spacing (4x8) is 
the best solution. Several vineyards in 
warmer climates use overhead irriga- 
tion to cool down vines. 

At Rex Hill, hedging is done when 
growth is 12 inches above the top wire, 
which is generally positioned at 5 %4 to 
six feet. One hedging is not always suf- 
ficient, however, and hedging creates 
the inevitable lateral growth problem. 
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Lateral growth creates shading, which 
is undesirable in Oregon because of the 
average three to four inches of rainfall 
that can occur during the harvest sea- 
son. 


Rootstocks and clones 

Rex Hill’s vines are own-rooted, and 
Penner-Ash reports that they have 
phylloxera. “We’re on a fast rootstock- 
learning curve,” she remarks. “Right 
now, we're leaning toward 3309 
because it seems to be the best per 
former in Oregon soils, which can expe- 
rience drought from early July through 
the start of harvest. Then it can rain and 
botrytis becomes a problem.” 

King Estate has planted rootstocks 
101-14, SO4, and 3309 with clones 142, 
152, and a field selection of three. 

Columbia Winery has not yet 
detected phylloxera, but believes it is in 
the region’s future. Rootstock trials are 
ongoing, but it’s too early to report any 
results. 

Navarro has matched soil profile 


with rootstock: 101-14 in loam and 
other fertile conditions; 3309 in soils 
with moderate fertility or in clay; 110-R 
in rocky, low vigor blocks. 

Pyle considers most of La Famiglia’s 
sites low vigor and says vineyard man- 
agement is looking at a variety of root- 
stocks based on site for future plantings. 

L. Mawby has chosen 3309 and SO4 
rootstock and 146 and 152 (Colmar ori- 
gin) clones. Shakked prefers Clone 146 
for its better balance of acidity and 
longer hang time. He considers 152 
flabby. 


Irrigation management 

Rex Hill, King Estate, and Mawby 
vineyards are dry-farmed. Columbia 
does not irrigate from late June until 
mid-August. 

Planted in 1994, Seghesio’s vineyard 
near the Russian River is on 110-R root- 
stock. Deficit drip irrigation amounts 
are up to five gallons per vine per day, 
depending on the season and soil mois- 
ture. Shoot tips are closely monitored to 
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regulate irrigation up or down until the 
last few weeks before harvest when no 
more water is applied. “We firmly 
believe in late season deficit irrigation 
to keep the vine functioning,” says 
Seghesio. 

Ideally, vineyards sourced for La 
Famiglia remain unirrigated up to 
veraison, then they typically receive 
five to eight gallons per vine weekly. 


Other vineyard practices 

Graziano says permanent alternate 
row cover crops keep Ukiah’s vine- 
yards cooler. 

There is an annual rye grass cover 
crop in the Otis Vineyard (from which 
Columbia Winery sources), which 
holds the sandy vineyard soil together 
and helps dry the soil when vines need 
water stressing. 

J has planted crimson clover to 
enhance the beauty of the vineyard and 
disks it into the soil after it goes to seed, 
somewhere well past bud break and 
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closer to bloom. Graziano notes that, 
since Pinot Gris is not a vigorous vari- 
ety, the nitrogen effect of crimson and 
subterranean clovers can be very posi- 
tive. If soil has more clay, such cover 
crops also help to break up soil com- 
paction. 

King Estate manages its vineyards 
without the use of herbicides or sys- 
temic fungicides. Compost with miner- 
als added is used. The cover crop is a 
mix of annual/perennial grass seed, 
clovers, and indigenous weeds. The 
cover crop is mowed every other row 
on a mature vineyard, and rows 
mowed are cycled every two to three 
weeks. A tea prepared from compost 
made at the vineyard is sprayed every 
time a fungicide is sprayed. The tea 
also has added molasses, glacial rock 
flour, and kelp. 

King Estate is the largest U.S. producer 
of Pinot Gris. With the 1997 vintage, pro- 
duction was 45,000 cases of King Estate 
and 4,100 cases of Reserve. Kremer says, 


“The warmest vineyard site is near 
Independence. The coolest site is along 
the Columbia River near Hood River. 
The diversity of vineyards we purchase 
from gives a range of wines to choose 
from for the Reserve blend. Typically, we 
have around 30 lots of wine to evaluate. 
The riper, more pungent wines are cho- 
sen for the Reserve. 


Determining maturity 

Penner-Ash also prefers earlier pick- 
ing for some blocks that otherwise get 
to 22° to 23° Brix and lose acid. How- 
ever, she reports that she lets other 
blocks hang to these sugars because 
they don’t lose acid. Other parcels only 
reach 19° Brix, but have good fruit fla- 
vors and excellent acidity. Penner-Ash 
finds that picking at different maturi- 
ties offers about 12 to 15 different 
blending components. 

About 25% to 30% of La Famiglia’s 
production is typically picked at 20.5° 
to 21.5° Brix for more weight towards 
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citrus characters. Later, when flavors 
are intense peach-apricot, the remain- 
der is picked somewhere between 21.5° 
to 23° Brix. Smaller parcels are picked 
when berry flavors offer the wine a 
combination of floral, citrus, and 
peach-apricot. 


Pressing issues 

These winemakers prefer whole clus- 
ter pressing because Pinot Gris is a tan- 
nic white varietal. 

“With whole cluster pressing at King 
Estate, extraction of color, phenolics, 
and tannin is not an issue,” says 
Kremer “We dont use PVPP or add 
bentonite to the juice. Gentle pressing is 
the key.” 

Pyle would like to, but can’t attribute 
purple-colored juice to higher temper- 
ature at the press pad. She now 
believes that highly-pigmented fruit in 
the vineyard yields highly-colored 
juice, regardless of temperature. “This 
doesn’t change my philosophy of 
wanting to pick as early in the morning 


as possible,” she admits. 

“I’m not a fan of dabbling around 
with non-white juice for a white wine. 
A white wine should not have a pink 
color. Pinot Gris always starts out a bit 
orange, but generally drops out. You 
get the color right at the beginning of 
pressing, and some color can be, but 
rarely is, retained throughout the wine- 
making process. I’ve not been able to 
come up with a sound relationship 
between more highly-colored lots and 
aromas and flavors in the wine.” 

Seghesio harvests primarily on acid 
levels and seed color, independent of 
Brix level. He says that any orange col- 
oration drops out with bentonite addi- 
tion to wine in December. 

To correct orange color from grapes 
grown in Ukiah, Graziano adds ben- 
tonite to the wine and adds PVPP in the 
juice at 2lbs/1,000gal. Sunburned, 
over-ripe grapes have higher phenolics 
and require cellar adjustments, he says. 

“Maybe it’s my sparkling wine back- 
ground, but I’m a great believer in the 


lowest temperature possible [no higher 
than 65°F] when pressing grapes for 
white wine,” Shakked maintains. 
“Every 10°F increase in temperature 
doubles the enzyme activity and brings 
out color. Temperature is also impor- 
tant for phenolic management.” 

J winery has a Coquard Champagne 
press for whole cluster pressing. Other 
winemakers prefer the whole cluster 
Champagne pressing program with 
yields of about 160 gallons per ton. 

Acid additions are always a consider- 
ation with Pinot Gris. Winemakers try 
to avoid this by blending, but acid cor- 
rection is common. 


Fermentation techniques 

California 

At J, Shakked reports the preferred 
yeast for fermentation is VL1. Press 
cuts are barrel fermented in neutral 
French oak. The remainder is tank fer- 
mented and tank aged, but not on the 
lees. About half the wine completes 
MLF to round the acidity. Wine fer- 
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mented in barrel remains there until 
blending is done in spring following 
harvest. 

La Famiglia’s wine is fermented in 
stainless steel tanks using PDM, SbU, 
or native (small amount) yeast. There is 
no MLF. Wine may be transferred to 
neutral puncheons, but only as needed 
for space, and remains there for less 
than four weeks. 

Premier Cuvée and Céte de Blanc 
(CdB) yeasts are used to barrel ferment 
at Monte Volpe. However on higher Brix 
lots, Graziano has experienced stuck fer- 
mentation with CdB even with yeast 
nutrients. French oak barrels range from 
20% new to five years old. Wine, never 
undergoing MLF, remains on gross lees 
for six months to enhance richness. Lees 
are stirred twice monthly. 

At Navarro, PDM, QA23, and 
Levuline CHP are used to barrel fer- 
ment in 330 to 1,580-gal Allier cooper- 
age ranging from one to 30 years old. 
All ovals are equipped with refrigera- 


tion to lengthen fermentation to 30 
days. Wine rests on gross lees for seven 
months and does not undergo MLF. 
PDM is used to barrel ferment in 25% 
new French oak at Seghesio. The wine 
remains on gross lees for four to five 
months and is stirred every three to 
four weeks, depending on loss of fruit 
character relative to the increase in tex- 
ture. The wine does not undergo MLF. 


Pacific Northwest and Michigan 

At Columbia Winery, Prise de 
Mousse (PDM) and CY3079 (Colmar 
yeast) are preferred. To retain fruit and 
keep price moderate, the wine is pro- 
duced completely in stainless steel. 
MLF is sometimes allowed depending 
on the vintage. 

VL1 and D47 yeast are used at King 
Estate, with a small amount of VL3, 
71B, EC1118, and QA23 also used. MLE 
is usually not encouraged, but depend- 
ing on the vintage, typically 5% under- 
goes MLF to soften acidity and add 
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complexity. The wine is aged on lees for 
nine months and stirred every two to 
four weeks. About 50% of the Reserve 
is aged in 930-gallon ovals. About 5% of 
the King Estate blend is aged in neutral 
oak barrels. Acidity is an issue with 
grapes harvested at low Brix. De-acid- 
ification of the juice is usually needed— 
in contrast to California where acid is 
added. 

AC is yeast of choice at L. Mawby. 
This tank-fermented wine remains on 
the gross lees from October to April fol- 
lowing harvest. The wine is not acidu- 
lated and completes MLF. 

At Rex Hill, VL1, VL3, and EC1118 are 
yeast choices for barrel fermentation in 
French cooperage with an average age of 
10 years. To build texture and add com- 
plexity, ageing is on the gross lees and 
stirred once weekly for the first four 
months. Time on lees is four to six 
months. To soften high acidity lots and 
add texture, about 15% to 25% of the 
wine is allowed to complete MLF. a 
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ply SHowcASE for the VINEYARD 


CALIFORNIA GRAPEVINE NURSERY 


California Grapevine Nursery, Inc., is 
a grapevine nursery certified by the 
state of California Department of Food 
& Agriculture, providing growers with 
the highest quality planting materials. 
Available products include dormant 
rootstock and dormant grafted vines at 
very competitive prices. 

Offering 21 varieties of rootstock and 
many varieties of scionwood, the nurs- 
ery is now taking rootstock orders for 
2000 and future seasons and custom- 
grafted vine orders for the 2001 season. 

Using state of art nursery practices, 
California Grapevine Nursery is not 
only dedicated to providing customers 
with the highest quality plants avail- 
able, but also with excellent, efficient 
customer service. 

For more information, contact: 

California Grapevine Nursery, Inc. 

1085 Galleron Rd., St. Helena, CA 94574 

tel: 800/344-5688; fax: 707/963-1840 

e-mail: sales@californiagrapevine.com 

website: www.californiagrapevine.com 
PLEASE SEE CALIFORNIA GRAPEVINE NURSERY AD, 
PAGE 34, 


FOX WEATHER, LLC 


Fox Weather made national news in 
June 1999 when it predicted a freeze in 
Mendocino County while the eastern 
U.S. was sweltering from a protracted 
heat wave. As a result of interest in its 
fruit-frost program, Fox Weather has 
spent the summer automating the fore- 
cast process so that the frost forecast 
can be prepared more quickly for more 
stations. 

In addition to providing detailed 
frost forecasts for the Napa, Sonoma, 
Mendocino, and San Luis Obispo wine- 
grape growing areas during the spring 
bud and bloom season, Fox Weather 
also provides similar forecasts for the 
counties of Santa Barbara, Ventura, 
Orange, San Diego, western Riverside, 
and the Imperial and Yuma Valleys, 
and the San Joaquin Valley and Delta. 

Fox Weather’s MtnRain™ precipita- 
tion forecast model is now operational 
for the counties of Napa and Sonoma, 
and San Diego and Orange, and Ventura 
and Santa Barbara. This enables forecast 
of rainfall amounts to 2.5 km resolution 
over mountainous or hilly terrain along 
the coastal zone. 


In addition to its two operational web- 
sites, Fox Weather has a new shopping 
site at http:/ /shop.foxweather.com. 

Fox Weather has expanded its dis- 
ease weather forecast technology to 
include forecasts of weather-related 
indices for tomato late blight in addi- 
tion to downy mildew, powdery 
mildew, and botrytis, which it provides 
through Western Farm Service. 

For more information, contact: 

Fox Weather, LLC 

3924 W. Channel Islands, Blvd., 

Oxnard, CA 93035 

tel: 805/985-8743; fax: 805/985-3706 

web: shop.foxweather.com 
PLEASE SEE FOX WEATHER AD, PAGE 52. 


A&P AG STRUCTURES, INC. 


A&P Ag Structures, Inc. designs, 
sells, and installs new, innovative agri- 
cultural trellis designs for the viticul- 
tural industry. 

A&P’s design department is devoted 
to making grapegrowing easier and 
more productive. The RAIL NOTCH 
stake is an example of A&P Ag being an 
innovator in the trellis industry. The 
RAIL NOTCH is a vertical stake made 
of rail steel metal, the strongest mater- 
ial on the market. Wire notches every 
four inches give the grower more flexi- 
bility and a greater width between 
catch wires than any other stake on the 
market. 

Due to the extreme metal thickness 
and the carbon and magnesium found 
in rail steel there is a greater longevity 
than with any other stake, even galva- 
nized or epoxy coated stakes. If you're 
looking for a vineyard support that 
only lasts seven to 12 years and will 
handle minimal tonnage, call A&P’s 
competitors. If you’re looking for a 
quality product that may last longer 
than you and can hold maximum ton- 
nage, call A&P Ag Structures. 

In addition to trellises, the company 
also sells improved vineyard products 
such as clips, bamboo, bird netting, 
posts, wire, the new triangular grow 
carton, the new MS2000 end post 
strainer, and many other everyday 
vineyard products. Materials in A&P 
products have been tested for strength 
and longevity. 

A&P Ag Structures strives to design 
and sell only the best products and 
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install with the best crews and equip- 
ment, serving clients who want quality 
and longevity. A&P Ag Structures, Inc. , 
is “Supporting the grape industry one vine 
at a time.” 

For more information, contact: 

A&P Ag Structures, Inc. 

11266 Avenue 264, Visalia, CA 93277 

tel: 559/685-8700; fax: 559/685-8622 
PLEASE SEE A&P AG STRUCTURES AD, PAGE 30. 


DURAND-WAYLAND, INC. 

You'll like Durand-Wayland’s CPS 
and DPS model air-blast PTO sprayers 
for grapes. Not only do you get your 
choice of either a centrifugal or 
diaphragm pump, you get your choice 
of a 500- or 600-gallon stainless steel 
tank or a special 76 gpm at 700 psi dual 
pump DPS model. 


These rugged Durand-Wayland 
sprayers all feature redesigned fan 
housings for enhanced air perfor- 
mance, 16-bladed, 36-inch axial flow 
fans, stainless steel straightening vanes, 
fiberglass discharge vanes, centrifugal 
clutches with a 2-speed gearbox and 
neutral position, adjustable wheel 
heights, mechanical agitation, and non- 
corrosive plumbing throughout. 

Drop by your local Durand-Wayland 
dealer today for an extensive lineup of 
rugged stainless steel PTO sprayers 
and specialty options, including grape 
towers and jib booms for double-row, 
double-side spraying. They’re saving 
grapegrowers thousands of dollars on 
chemicals, fuel, and labor. 

For more information, contact: 

Durand-Wayland, Inc. 

Ray Perry 

PO Box 1404, LaGrange, GA 30241 

tel: 800/241-2308; fax: 706/882-0052 

website: www.durand-wayland.com 
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GRIPPLE, INC. 


Gripple® is a preferred method for 
joining trellis wire. The simplicity of 
Gripple’s design allows you to splice, 
tension, and re-tension vineyard wire 
in seconds. Simply pass your wire into 
the ends of the Gripple. Once the 
Gripple is in place, it automatically 
locks to secure the wire. Gripples are 
reusable and will not rust or corrode. 


No tools are required to use the 
Gripple; however, the Gripple Tool is 
a specialized tensioning tool designed 
to work with Gripples. The Gripple 
Tool is advantageous where access is 
restricted or where frequent re-ten- 
sioning is required. 

Gripple’s new product, Gripple 
Anchor-Fast, is a fast and easy way to 
secure end posts in vineyards and 
fruit-growing orchards. The Anchor- 
Fast System consists of a length of 
stainless steel wire rope with a fer- 
ruled loop at one end and a Gripple at 
the other. For more information about 
Gripple Anchor-Fast, please contact 
Gripple, Inc. 

For more information, contact: 

Gripple, Inc. 

PO Box 368, Batavia, IL 60510-0368 

tel: 800/654-0609; fax: 800/654-0689 
PLEASE SEE GRIPPLE AD, PAGE 71. 


AGRAQUEST, INC. 


AgraQuest is preparing to launch a 
new biofungicide, Serenade (pending 
EPA approval). Patented Bacillus sub- 
tilus strain QST-713 is the active ingre- 
dient. 

Serenade is a highly advanced bio- 
fungicide that works as a preventative 
product that stops plant pathogen 
spores from germinating by disrupt- 
ing the germ tubes and mycelial 
growth and inhibiting attachment of 
the plant pathogen to the leaf. It pro- 
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duces a zone of inhibition and restricts 
the growth of these disease-causing 
pathogens. 

Serenade has also been shown in 
university research to induce the 
plant’s natural systemic acquired 
resistance (SAR) against bacterial and 
fungal pathogens. 

Worldwide, AgraQuest has per- 
formed nearly 600 efficacy field trials, 
including 230 in California on grapes, 
tree fruit, and vegetables. Efficacy tri- 
als with Serenade have clearly demon- 
strated comparable or better results 
than existing or new products for a 
variety of diseases from powdery 
mildew and Botrytis to fireblight and 
downy mildew. 

As a microbial fungicide, Serenade 
can be incorporated into integrated 
pest management programs and can 
be applied up to the day of harvest 
with four-hour worker re-entry. 
Serenade does not require special stor- 
age or application equipment and has 
a minimum shelf life of two years. 

For more information, contact: 

AgraQuest, Inc. 

1530 Drew Ave., Davis, CA 95616 

tel: 530/750-0150; fax: 530/750-0153 
PLEASE SEE AGRAQUEST AD, PAGE 11. 


TOYOTA MATERIAL HANDLING, 
NORTHERN CALIFORNIA 


Introducing the Toyota 7-Series, the 
only forklift in the world designed to 
boost productivity without sacrificing 
safety. Advancements in technology and 
engineering help the Toyota 7-Series set 
new standards in the forklift industry. 
Featuring the world’s first System of 
Active Stability™ (SAS), the 7-Series 
pneumatic helps reduce the number of 
forklift accidents to increase safety and 
productivity. 

The Toyota SAS monitors key forklift 
operations, detecting and counteracting 
instability to help reduce the risk of tip- 
overs. When it senses instability, the 
active control rear stabilizer locks the 
rear axle to help prevent lateral tip-overs. 
The active mast function controller then 
senses and reacts to instability by restor- 
ing proper mast angle and speed accord- 
ing to the load’s height and weight. 

The SAS automatic fork leveling con- 
trol levels forks with the ground for eas- 
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ier parallel retrieval. A wide-view mast 
offers an unparalleled view of the forks 
in any position. Fingertip-controlled 
electronic shift or optional foot-con- 
trolled E-Z pedal offers quick, conve- 
nient shifting between forward and 
reverse. The tight turning radius 
increases maneuverability in small areas. 

The 4Y gasoline engine version pro- 
vides fuel economy within minimum 
maintenance and low noise levels. Or the 
1DZ-II Diesel engine has a floating sys- 
tem that reduces engine noise. Toyota’s 
hydraulic lifters help lower engine noise 
and reduce maintenance. 

For more information, contact: 

Toyota Material Handling, 

Northern California 

Bill Hamilton, Sales Manager 

Hayward — Sacramento — Salinas — Fresno 

tel: 800/527-3746 

e-mail: Bhamilton@tmhne.com 
PLEASE SEE TOYOTA MATERIAL HANDLING AD, PAGE 
51. 


GALO MACLEAN NURSERY 


Galo MacLean Nursery offers more 
than 26 years of nursery experience and 
provides technical advice on rootstock 
selection based on site. The nursery 
specializes in first quality, certified, 
dormant rootings of rootstocks and 
dormant benchgrafts. 

Rootstock varieties include: 110R, 
1103P, Teleki 5C, Kober 5BB, 101-14MG, 
3309C, S04, and 140R. 

Benchgrafts are made under contract 
to customer specifications. 

Galo MacLean offers crucial expertise 
from staff with backgrounds including 
degrees in enology, viticulture, agri- 
chemistry, and soil microbiology. 

For more information, contact: 

Galo MacLean Nursery, Inc. 

2160 Cuttings Wharf Rd., Napa, CA 94559 

tel: 707/255-8874; fax: 707/255-4579 
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EURO-MACHINES, INC. 


Euro-Machines is the sole distributor 
of Braud grape harvesters with key 
dealerships throughout North America. 
Braud grape harvesters are available 
as tractor-pulled and_ self-propelled 
units, new, used, or reconditioned. The 
machines are specially engineered for 
vertical trellising. 


Braud self-propelled harvesters are 
not just harvesters, but are designed as 
tool carriers with wide ranging applica- 
tions, such as spraying and hedging of 
multiple rows. Attachments can be 
locally made or custom made at the fac- 
tory to customer specifications and 
include attachments for bird netting, 
hedging, leaf removal, recycling, air 
blast, or cross current sprayers. The 
photo shows one of many possibilities 
to utilize the Braud grape harvester. 

From pre-pruning to harvesting, the 
Braud is ready for a multitude of tasks. 
Standard four-wheel drive and a vari- 
ety of options with spray-safe cabs and 
up to 140hp give you the right machine 
for your vineyard, large or small. Check 
Euro-Machines out on the Web at 
www.euromachinesusa.com. 

For more information, contact: 

Euro-Machines, Inc. 

East: PO Box 843, Culpeper, VA 22701 

tel: 540/825-5700; fax: 540/825-5789 

West: 5199 Fulton Dr., Ste. 1 

Fairfield, CA 94585 

tel: 707/864-5800; fax: 707/864-5879 
PLEASE SEE EURO MACHINES AD, PAGE 32. 


TERRA SPASE 


Terra Spase™, a leading vineyard 
technology company, offers the latest 
technology for study of vineyard sites, 
including soil, weather, vine growth, 
and fruit production. Terra Spase™ 
technology was used to predict harvest 
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dates and yields in specific vineyards 
during the 1998 and 1999 growing sea- 
sons. Harvest Forecaster™ is being 
used by growers and winemakers to 
assist them in planning for harvest and 
can save money by more efficient and 
timely scheduling of vineyard prac- 
tices, labor, and grape purchases. 

Terra Spase™ “uses” the latest im. 
remote sensing technology for produc- 
ing its VINimage™ maps of vine 
canopy density. One-, two-, and 20- 
meter resolution imagery are available 
for large areas of the North and Central 
Coast for 1995; 19977 1998, and 1999. 
VINimage™ is being used to locate uni- 
form areas for sampling soil, petioles, 
and fruit; to schedule bunch rot spray; 
to adjust thinning, pruning, fertiliza- 
tion, and irrigation practices prior to 
and after harvest; and to segment uni- 
form areas of fruit for harvest. 

The company uses a customized GIS 
software program, Terroir™, to pro- 
duce soil variability maps of surface 
and subsurface soil conditions and to 
calculate soil vigor potential. Terroir™ 
maps are used in scion, rootstock, spac- 
ing, and trellis selection; vineyard feasi- 
bility analysis; and _ site specific 
drainage design, block layout, fertilizer, 
and soil amendment applications. 

Terra Spase™ is the Napa and 
Sonoma County distributor for Adcon 
weather stations for monitoring pow- 
dery mildew disease pressure, tracking 
growing conditions, estimating evapo- 
transpiration, monitoring soil moisture, 
and calculating growing degree days. 

For more information, contact: 

Terra Spase 

609 Cabot Way, Napa, CA 94558 

tel: 707/254-0612; fax: 707/254-7553 

e-mail: terraspase@earthlink.net 
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PELLENC AMERICA, INC. 

The PELLENC P2000 battery-pow- 
ered pruning shear has come a long 
way since it was first introduced in the 
European market 12 years ago. Today’s 
pruning shear weighs two pounds. It is 
connected to an electronic control unit 
powered by a 26.4 V. Ni-cad battery. 
The power pack is mounted on a 
padded, ergonomically-designed belt. 
The belt assembly weighs six pounds. 

The new model features a new body 
made of plastic material used in the 
automotive industry. This improve- 
ment makes it virtually unbreakable 
and resistant to most solvents, greases, 
and oils. The PELLENC P2000 is 
known to improve production by 30%, 
while helping reduce the risks of 
injuries associated with repetitive mus- 
cle strain. 


New tying material for the AP25 
twist-tie machine. 

A paper-coated tying material is now 
available to use with the AP25 tying 
machine. This environment-friendly 
material does not contain any plastic. 
Other tying materials are made of a 
steel wire coated with polypropylene. 
In addition, a stainless steel tie-band 
can be used for hanging irrigation drip 
hoses or where a permanent tie is 
required. 

For more information, contact: 

PELLENC America, Inc. 

468 Moore Ln., Healdsburg, CA 95448 

tel: 888 / PELLENC; fax: 707/433-7629 

website: www.pellenc.com 
PLEASE SEE PELLENC AMERICA AD, PAGE 75. 


AVIDOR LEAF REMOVAL SYSTEMS 


The Avidor Prima is one of the most 
sophisticated leaf removal systems on 
the world market today. 

Leaf removal from the fruit zone 
reduces botrytis bunch rot and 
improves grape quality (higher poly- 
phenol content, better sugar /acid ratio, 
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better coloration). Costs for hand har- 
vest are significantly reduced. 

The Avidor machine is mounted on 
the three-point hitch of a 40 or 50hp 
tractor with auxiliary hydraulics. The 
hydraulically-positioned heads can be 
operated individually or together on 
both sides of the row. They are guided 
by an automatic system of gas pressure 
shocks and electro-hydraulic controls. 
The amount of leaf removal can be 
adjusted individually. The result is a 
perfect operation with little or negligi- 
ble damage to the grape clusters. 

The Avidor Prima operates ideally in 
shoot-positioned vineyards (VSP, lyre, 
etc.). Cost of operation is significantly 
less than that of hand removal. Per- 
formance under average conditions is 
1.25 to 1.5 acres per hour (8 ft. row spac- 
ing). 

The Avidor Prima is manufactured 
by Avidor S.A., located in the viticul- 
tural region of Lake Geneva, Switzer- 
land. Avidor specializes in the develop- 
ment of new viticultural technologies 
and is the recipient of several interna- 
tional awards for technical innovation. 

For more information, contact: 

AVIDOR Inc. 

5753 W. Barstow, Ste. 102, Fresno, CA 93722 

tel: 559/276-6828; fax: 559/276-7493 
PLEASE SEE AVIDOR AD, PAGE 31. 


KIMCO MFG., INC. 

With the Kimco Model-9300, in-row 
cultivation of vines has evolved from 
infancy in the early 1980s to a highly effi- 
cient means of mechanical weed control 
by mid-1990s. The Kimco operates in vir- 
tually all terrain, from flat to hills. 

The Kimco can remove weeds and 
grasses from fresh-sprouted to six feet 
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high. It can operate in rocky, hard, soft, 
wet, or dry soil. Whether the vineyards 
are irrigated by flood, sprinkler, or drip 
(as long as the line is suspended), the 
Kimco works equally well. The row 
surface can be flat or in berms. 

With introduction of a front mount, 
the Kimco operates in virtually any row 
width where a tractor will fit. For the 
larger grower, the Kimco can be double- 
mounted (one on each side of the trac- 
tor) to more than double productivity. 

In all cases, the Kimco is mounted in 
front of the operator for easier control. 
With the standard automatic trip, the 
operator can concentrate on driving 
and allow the machine to cycle as the 
trip contacts a vine. The operator has a 
manual override to provide complete 
control. 


The Kimco’s versatility and efficiency 
are overshadowed only by its durabil- 
ity. It was designed and built to operate 
every day with only minimal mainte- 
nance. 

For more information contact: 

Kimco Mfg., Inc. 

9200 W. Barstow, Fresno, CA 93722 

tel: 800-356-9641 or 559/277-9300 

fax: 559-277-9358 

e-mail: Kimcotill@attitude.com 

website: kimcomfg.com 
PLEASE SEE KIMCO MFG., INC. AD, PAGE 68. 


MILLCREEK MANUFACTURING CO. 


Millcreek Manufacturing has intro- 
duced a new high-capacity version of 
its row mulcher for applying compost 
and mulch in rows. The Model 2000 
Row Mulcher has a 20-cubic-yard 
capacity, and can mulch rows up to half 
a mile long with one load. Row 
mulchers are widely used on a variety 
of crops, including grapes and citrus, as 
shown in the photo. 

The Model 2000 Row Mulcher typi- 
cally saves two-thirds of the time and 
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labor for mulch application compared 
to conventional methods. It applies 20 
cubic yards of mulch in rows in approx- 
imately 15 to 20 minutes, depending on 
machine settings and allows a single 
operator to apply mulch to an acre in 
about two hours, depending on row 
spacing. Mulch beds can be adjusted 
from 12 to 84 inches wide, from 4% to 
12 inches deep. 

Six smaller sizes, from 3.4- to 13- 
cubic-yard capacities, are available. 
Prices start under $6,000. Millcreek also 
produces custom row mulchers. 

For more information on Millcreek Row 
Mulchers, contact: 

Millcreek Manufacturing Co. 

tel: 800/311-1323 
PLEASE SEE MILLCREEK MFG. AD, PAGE 36. 


MONARCH VINEYARD 
MANAGEMENT 


Monarch Vineyard Management is 
devoted to serving the premium wine- 
grape industry. In business since 1995, 
the company provides complete vine- 
yard installation services as well as 
quality piecework, soil pits, trellising, 
and contract labor. Monarch will travel 
to all parts of the U.S. and Canada to 
provide vineyard services. Fostered by 
family farming for the past century, the 
team at Monarch always works in the 
customer’s best interest. Call or e-mail 
to request an estimate for the services 
you need. 

For more information, contact: 

Monarch Vineyard Management 

PO Box 133, West Point, CA 95255 

tel: 209/293-1140; fax: 209/293-1141 

e-mail: chain@volcano.net 
PLEASE SEE MONARCH VINEYARD MANAGEMENT AD, 
PAGE 35. 
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BIRD GARD 

The new Bird Gard PRO has eight 
digital recordings of bird calls — seven 
distress calls and a predator call (hawk) 
— that you can program yourself. You 
can easily change the program. Use 
one, two, all eight, or any combination 
of calls. There are four totally random 
cycle patterns you can program, so 
birds won’t get used to it. Visit the Bird 
Gard website for a demo of sounds at 
www.birdgard.com. 

The small Bird Gard PRO covers 
about 1.5 acres at a cost of $150. The 
Super PRO with four speakers covers 
up to six acres at a cost of $499. There is 
a 10% discount for the purchase of four 


or more. 


Also available is an _ extension 
speaker for the small Bird Gard PRO 
that extends coverage up to 2.5 acres 
for $39.95. 

The new Scare Windmill sells for $59. 
The blades are painted with a special 
ultra-violet reflecting paint only birds 
can see. To the birds, it looks like a flock 
of birds in the distance taking off in 
fright, and covers about two acres. 
Visual scare device to be used in combi- 
nation with the Bird Gard. 

For more information, contact: 

Bird Gard 

Jim Burton 

101 Hurlbut St., Westwood, NJ 07675 

tel: 800/555-9634; fax: 201/666-7581 

website: www.birdgard.com 


AGRI-ANALYSIS ASSOCIATES 


Agri-Analysis Associates provides a 
comprehensive panel of diagnostic 
tests to detect viral, bacterial, and fun- 
gal pathogens in grapevines. Sensitive 
and specific assays are available to 
detect grapevine leafroll—associated 
virus types, grapevine fanleaf virus, 
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corky bark-associated virus, as well as 
Pierce’s Disease and Phytophthora spp. 

Information provided by the assays 
helps nurseries and growers select the 
best material suitable for propagation. 
Laboratory confirmation of field diag- 
nosis of diseases provides assurance 
that the problem is not related to nutri- 
ent deficiencies. 

Diagnosis and documentation of sus- 
pected fungal diseases, such as oak root 
fungus, Eutypa, Cylindrocarpon, as well 
as Phaeoacremonium, can also be per- 
formed in the Agri-Analysis lab, using 
traditional isolation and identification 
procedures by qualified and experi- 
enced personnel. 

Agri-Analysis Associates also pro- 
vides an isozyme profile analysis on 
rootstocks using isoelectric focusing, 
which can aid in the diagnosis of pro- 
duction problems in replanted vine- 
yards, often related to the inadvertent 
use of non-phylloxera-resistant vari- 
eties in infested soils. Isozyme profile 
analysis can definitively compare 
unknown or questionable rootstock 
samples to known standard varieties to 
assure “trueness-to-type” in material to 
be propagated as well as in planted 
grapevines. 

Agri-Analysis Associates can also 
provide assistance in the design, lay- 
out, and analysis of data from field tri- 
als. Contract research projects in tissue 
culture and fungal inoculum produc- 
tion can also be performed in the com- 
pany’s plant pathology laboratory 
equipped with full-size autoclave and 
laminar air flow hood for sterile culture 
handling. 

For more information, contact: 

Agri-Analysis Associates 

Glenn Friebertshauser 

45133 County Rd. 32 B, Davis, CA 95616 

tel: 530/757-4656; fax: 530/757-4655 

e-mail: agrialys@yvm.net 
PLEASE SEE AGRI-ANAYLSIS AD, PAGE 63. 


DUARTE NURSERY, INC. 


Choose Duarte Nursery Big Pot 
Benchgraft for your vineyard; measure 
the quality by their performance. 
Duarte backs your Big Pot Benchgraft 
with a guaranteed stand and offers free 
delivery in most of California and 


Oregon. 
Duarte offers one of California’s best 
vineyard service teams. Markus 
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Bokisch, Stefan Daniels, Dr. Miguel 
Duarte, Simon Graves, Joel Myers, and 
Steve Scheuber are available to provide 
sales and service throughout California 
and Oregon’s grapegrowing regions. 
With the use of Big Pot benchgrafts 
backed by consultation from Duarte’s 
vineyard service team, you’re guaran- 
teed a successful planting. 

Duarte defines quality as your com- 
plete satisfaction. Please call today. 

For more information, contact: 

Duarte Nursery, Inc. 

1555 Baldwin Rd., Hughson, CA 95326 

tel: 209/531-0351 or 800/GRAFTED 

fax: 209/531-0352 
PLEASE SEE DUARTE NURSERY AD, PAGE 80. 


REDWOOD EQUIPMENT, INC. 


Redwood Equipment has been exclu- 
sively appointed by New Holland to 
serve customers’ needs in Napa, 
Sonoma, Marin, and Lake counties. 

Redwood handles the full range of 
New Holland wheel and crawler trac- 
tors and implements. The company 
focus, however, is vineyard tractors 
and vineyard crawlers. Redwood is 
also the northern California dealer for 
New Holland construction equipment, 
including skid-steer loaders, backhoes, 
skiploaders, dozers, wheel loaders, 
motor graders, and excavators. 

Redwood provides the full range of 
services required by today’s grape- 
grower: parts delivery, in-field service 
trucks, full shop facility, tractor and 
equipment rentals, new and used sales, 
leasing, short- or long-term rentals, har- 
vest leasing, and guidance on equip- 
ment selection for unusual applica- 
tions. 

Redwood staff offers decades of 
experience in all areas of the equipment 
business: parts, service, and sales. 

The flagship model tractor for vine- 
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yards is the New Holland TN90F — 
one of the most innovative tractors 
available today. The TN90 (and _ its 
lower-hp siblings TN65 and TN75) has 
the tightest turning circle of any tractor 
on the market for excellent maneuver- 
ability in narrow vineyard rows. The 
TN-series also features automatically 
engaged FWD to maximize pulling 
power while improving turning and 
reducing tire wear. 

Redwood is also the exclusive dealer 
for Spectrum electrostatic sprayers for 
Napa, Solano, Lake, Marin, Sonoma, 
and Mendocino counties. Electrostatic 
sprayers significantly improve spray- 
ing performance while reducing the 
cost per acre for materials and labor. 

Other products include discs, 
sprayers, dusters, vine trimmers, mow- 
ers, shredders, mulchers, spreaders, 
seeders, rockpickers, pallet forks, 
trenchers, post drivers, and many other 
specialty attachments. 

For more information, contact: 

Redwood Equipment, Inc. 

4137 S. Moorland Ave., Santa Rosa, CA 95407 

tel: 707/586-1790; fax: 707/586-1745 
PLEASE SEE THE REDWOOD EQUIPMENT AD, PAGE 63. 


FICKLE HILL FENCE & SUPPLY 


Deer can destroy a significant portion 
of your vineyard. The only effective 
way to keep deer out is with a fence. 
However, most metal fences used in 
vineyards are extremely labor intensive 
to install, not high enough, and are usu- 
ally expensive. 

Fickle Hill Fence & Supply has been 
successfully selling polypropylene deer 
control fence since 1994. Last year the 
company introduced Heavy Duty 
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Perimeter Fence. This fence is a black 
mesh barrier made out of UV light 
resistant polypropylene, will not rust, 
has high tensile strength, very low visi- 
bility, and makes an excellent long-last- 
ing fence. It is virtually impenetrable to 
deer. 

Heavy Duty Perimeter Fence is very 
flexible and easy to install. It attaches to 
10-foot posts or existing trees. Roll 
dimensions are 7.5 ft. x 164 ft. The mesh 
opening is 1.5 in. x 1.5 in. Retail price is 
$185. Volume discounts are available: 
5% discount for three to four rolls and 
10% for five to nine rolls. Shipping is by 
UPS or common carrier. 

Standard deer control fence is also 
available with volume discounts. The 
7.5 ft. x 330 ft. roll retails for $225. The 
10 ft. x 330 ft. roll retails for $308. 

For more information or to place an order, con- 
tact: 

Fickle Hill Fence & Supply 

Arcata, CA 95521 

tel: 888 /633-3623; fax: 707/822-0403 

website: www.northcoastweb.com/deerfence 


VESTRA RESOURCES, INC. 

VESTRA serves you the best in infor- 
mation technology by blending ser- 
vices, software, imagery, global posi- 
tioning systems (GPS), and on-site 
experts. 


VESTRA 


New this season, VESTRA Vineyard 
Atlas is a day-to-day communication 
tool requested by clients. The Atlas is a 
working binder with vineyard block 
maps. These maps will feature vineyard 
blocks and your choice of mapped fea- 
tures, such as variety, elevation contours, 
wells, irrigation valves, trellis type, and 
more. Maps are updated as needed. 

VESTRA imagery is a service clients 
count on. VESTRA will fly over your 
vineyards and deliver top-quality 
imagery for use on your computer or as 
hard-copy maps. VESTRA provides 
black-and-white aerial photography 
used for mapping with your choice of 
contour intervals. 

Subscribe to VESTRA’s multispectral 
imagery program and have your vine- 
yard vigor mapped and analyzed. 


Flown by the viticultural calendar, the 
multispectral imagery is processed as 
false color (infrared) and as an NDVI 
(normalized difference vegetation 
index) showing plant vigor. Optimum 
results are achieved by combining 
black-and-white and multi-spectral 
imagery giving you important informa- 
tion down to the plant level. 

Are you maximizing your informa- 
tion technology? VESTRA will show 
you how better information delivers 
better decisions for a high-quality crop. 

For more information, contact: 

VESTRA Resources, Inc. 

962 Maraglia St., Redding, CA 96002 

tel: 530/223-2585; fax: 530/223-1145 

e-mail: info@vestra.com 

website: www.vestra.com 


VINEYARD INDUSTRY PRODUCTS 


Vineyard Industry Products Co. has 
supplied trellis systems and supplies to 
California grape growers for two gen- 
erations, as one of the largest stocking 
dealers in the industry. 

Inventory consists of Class 1 galva- 
nized high-tensile wire and T-posts 
made in the U.S. by Georgia Pacific; 
rolled-edge highway posts with bytes 
and crossarms made by North Star Co. 
in California; drill-stem pipe end-posts, 
pressure-treated lodgepoles, rebar and 
pencil rod training stakes, grape stake 
wire clips — all models; Gripple brand 
wire connectors and tighteners; double- 
welded screw-in earth anchors, deer 
fencing, pruning and tying tools, Aqua 
Sure “U-Ties,” and Treessentials Co. 
“Clipper Model” grow tubes. 

Vineyard Industry Products Co. is 
also pleased to offer its patented 
(PAT#5501035 & #5916028) J-R Clip™ 
to fit all size T-posts for vertical trellis 
systems; along with Treessentials Co. 
“Clipper Model” grow tubes — the most 
advanced and durable grow tube avail- 
able. Treessentials Co. has been using 
the best technology to date solely for 
vineyard applications since 1989. 

Vineyard Industry Products Co. now 
has two locations to serve you. 

For more information, contact: 

Vineyard Industry Products 

10603 Old Redwood Hwy., Windsor, CA 95492 

10 Volpi Ysabel, Paso Robles, CA 93446 

Sales: John Downer or Rey Sanchez 

tel: 800/544-2210; fax: 707/431-0807 

e-mail: vinbiz@aol.com 
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WEED BADGER DIVISION 


Weed Badger Division manufactures 
a full line of hydraulic rotary vineyard 
tillers and other in-row management 
tools. More than 10 upgradeable Weed 
Badger models provide cost-effective 
tool carriers for a variety of attach- 
ments including the Sweeper/Tiller 
attachment, Cyclone Spade™, and 
Brush Rake attachment. 

Weed Badger high-speed, precision, 
in-row rotary tillage is an economical 
alternative to chemical weed control. 
Weed Badger is more than just a grape 
hoe. It is the only tool of its type to 
remove big weeds, aerate, and sweep 
trash out of the rows — a real boost to 
IPM programs. It is the number one 
choice for conventional grapegrowers, 
organic growers, and research centers. 


Weed Badger removes all weeds in the 
strips — including Johnson grass, Ber- 
muda grass, and increasingly herbicide- 
resistant weeds — without the hassles, 
risks, and potential legal problems from 
workers or neighbors. Removing vegeta- 
tion from the strip reduces insect pests 
linked with vine diseases and controls 
mice, voles, and other rodent pests by 
allowing predators to do their job. 

Weed Badger Division has produced 
high quality, rugged vineyard tools for 
over 20 years. Take advantage of excel- 
lent factory-direct service and prices. 

For more information or to receive a free video, 
contact: 

Weed Badger Division 

5673 SE 95 Ave., Marion, ND 58466 

tel: 800/437-3392 or 701/778-7511; 

fax: 701/778-7501 

e-mail: weedbadg@drservices.com 

website: http://ourworld.compuserve.com/ 

homepages /weedbadger 
PLEASE SEE WEED BADGER AD, PAGE 18. 


VINTAGE NURSERIES 


Vintage Nurseries is North America’s 
largest producer of dormant field- 
grown benchgrafts. Over 15 million 
grapevines were propagated in 1999 in 
a brand new state of the art nursery 
facility. The new facility allows the 
highest level of quality control in the 
industry today. Customers are pro- 
vided with the best value available; the 
highest quality product at the lowest 
price point in the industry. 


RIA NS panei 


Vintage customers are finding out 
that one call is all they need in order to 
obtain the highest quality grapevines, 
while still keeping within their budget. 

Vintage Nurseries also produces 
greenhouse-grown benchgrafts, root- 
stock rootings, own-rooted plants, and 
cuttings. It has the broadest array of 
grape nursery products available in the 
industry. Located in  California’s 
Southern San Joaquin Valley, Vintage 
Nurseries propagates its plants in the 
best climate in North America for 
young grapevines. 

All customers and industry profes- 
sionals are welcome to the facility and 
growing grounds. Vintage Nurseries 
hopes to see you there soon! Call any 
member of the Vintage Nurseries cus- 
tomer service staff for your personal- 
ized tour. 

For more information, contact: 

Vintage Nurseries 

Owners: Greg Sanders/Jeff Sanders 

Customer Service: Melinda Richardson/ 

Steve Huffman 

PO Box 279, 27920 McCombs Ave. 

Wasco, CA 93280 

tel: 800/499-9019 or 661/758-4777 

fax: 661/758-4999 

tel: 209/523-8036 Modesto, CA office 
PLEASE SEE VINTAGE NURSERIES AD, PAGE 43. 


FERRARI TRACTOR CIE 


The new Ergit series from Antonio 
Carraro improves upon the already 
excellent performance of the Supertigre 
and Tigrone models. For example, the 
SRX8400 (photo) has 75hp, four-wheel 
disc brakes, 16-speed transmission with 
wet clutch, and push-button controlled 
PTO engagement and locking differen- 
tials front and rear. All auxiliary 
hydraulics are also electromagnetically 
controlled. These features protect the 
operator from any exposure to high 
pressure oil. A high visibility cab is 
optional to further protect operator 
from dust and sprays or weather. 


Like Antonio Carraro’s earlier mod- 
els, the Ergit series has a low center of 
gravity, four equal size drive wheels, 
equal weight on each wheel and 
reversible operation with operator con- 
sole and seat now on a turntable that 
rotates 180° in seconds for forklift and 
loader work etc. Even with the 
increased power and performance, the 
SRX retains the capacity to fit narrow 
rows. The tractor is only 42 inches wide 
with 9.5x20 tires or 46 inches with 
320/70R20 tires (see photo). 

If your interests are minimal com- 
paction, maximum traction, narrow 
spacings, low silhouette, and a high 
quality machine, call Ferrari Tractor CIE 
about the Antonio Carraro line. Ferrari 
also supplies unique implements to com- 
pliment its agility and performance. 

For more information, contact: 

Ferrari Tractor CIE 

PO Box 1045, Gridley, CA 95948 

tel: 530/846-6401; fax: 530/846-0390 

website: www.approtecag.com 
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UPPER VALLEY RECYCLING 


Upper Valley Recycling is located in 
the heart of Napa Valley and specializes 
ina “grape” kind of compost! 


DISPOSAL RECYCLING 


Upper Valley, founded over 30 years 
ago by the Pestoni family, is committed 
to assisting vintners and grapegrowers 
in the Napa Valley with environmental 
services. Recycling programs deal with a 
wide range of materials, from corrugated 
cardboard and office paper to wine bot- 
tles, shrink wrap, and grape pomace, 
and more. 

Upper Valley works with more than 50 
environmentally conscious wineries to 
process grape pomace during harvest 
each year. The end result is a grape com- 
post that is 100% organic and qualifies 
for use in certified organic crops. 

Upper Valley Recycling produces 
three standard blends for vineyards: 
Harvest Compost, which is 100% grape 
pomace; Super Mix I, which is 50% 
Harvest Compost and 50% ore-mined 
gypsum; and Super Mix II, which is 50% 
Harvest Compost, 25% ore-mined gyp- 
sum, and 25% ore-mined limestone. 

Harvest Compost used in trial studies 
conducted by Dr. Paul Skinner has been 
proven to increase fruit yield by three 
pounds per vine. 

Upper Valley Recycling is committed to 
“closing the loop,” offering complete 
compost application services, with equip- 
ment to apply compost to vineyards rang- 
ing from five feet to open field. 

In addition, 5% of all sales proceeds 
promote an agricultural program at St. 
Helena High School. 

For more information, analytical reports or other 
recycling questions, contact: 

Upper Valley Recycling 

1285 Whitehall Ln., St. Helena, CA 94574 

PO Box 382, St. Helena, CA 94574 

tel: 707/963-7988; fax: 707/963-5584 


JOHN BEAN SPRAYERS 


John Bean has an impressive lineup 
of PTO sprayers, booms, and towers 
for grapegrowers. For example, the 
model 352S has a heavy-duty 500-gal- 
lon stainless steel tank, your choice of 
31-inch or 35-inch fans, a dependable 
John Bean 35 gpm at 550 psi pump, or 
an optional Bean two-stage centrifu- 
gal pump. 

The model 2525S has the same stan- 
dard features with a slightly smaller 
29-inch fan. For jib-boom spraying, 
you might want to consider a 600-gal- 
lon tank and the 60-gpm 800 psi 


pump. 


All of these vineyard sprayers can 
be outfitted with a two-row hydraulic 
jib boom option, and the two-row 
vineyard tower makes a great combi- 
nation with an under-the-vine spray 
volute. 

For smaller operators, a new three- 
point hitch, low-volume vineyard 
sprayer is ideal. With its 110-gallon 
tank and 14 gpm pump, it can handle 
large acreage easily. 

The sprayer’s air discharges are 
mounted low to the ground to help 
direct air upward from beneath the 
leaf canopy. This reduces “shingling” 
in heavily foliated vines. The high- 
velocity, low-volume air delivery sys- 
tem also helps insure excellent cover- 
age — especially in close plantings. 

For more information, contact: 

John Bean Sprayers 

Ray Perry 

PO Box 1404; La Grange, GA 30241 

tel: 800/241-2308; fax: 706/882-0052 

website: www.johnbeansprayers.com 


LORANE GRAPEVINE/KING ESTATE 
VINEYARDS 


At Lorane Grapevine, the key words 
are quality and sustainable agriculture. 
The nursery’s main goal is to produce 
the best vines for your vineyard, while 
keeping a watchful eye on the environ- 
ment. Lorane Grapevine uses only cer- 
tified rootstock in all its grafted vines. 


Ries Estet 


OREGON 


LORANE 
GRAPEVINES 


Climate-controlled greenhouses allow 
the company to give vines the best start 
possible. The special soil-less growing 
medium has natural beneficial fungi and 
bacteria, which help to get your new 
vineyard off to a healthy start. 

Lorane Grapevine’s specialties are 
the Dijon “clones: ‘of Pinot Nom 
Chardonnay, and Pinot Gris, plus the 
nursery’s ability to graft to your spe- 
cific needs. Lorane Grapevine fits 
hand-in-hand with your company, 
large enough to fill your vineyard, yet 
small enough to care. 

For more information, contact: 

Lorane Grapevine/ 

King Estate Vineyards 

80854 Territorial Rd., Eugene, OR 97405 

tel: 800/884-4441 or 541/942-9875 

fax: 541/942-9867 

website: www.kingestate.com 
PLEASE SEE LORANE GRAPEVINE AD, PAGE 52. 


MONARCH MANUFACTURING, INC. 


Celebrating 30 years in business, 
Monarch Manufacturing produces the 
Zipset Benchgraft Planting System and 
provides over 35 million benchgraft 
propagation containers (plant bands) 
annually to the viticulture nursery 
industry. Monarch also offers propaga- 
tion trays, protective vine wraps, and 
Zippy, a high-speed set-up machine. 

Plant bands, individual biodegrad- 
able propagation containers are made 


to be transplanted directly into the 
vineyard, assuring a minimum amount 
of root ball damage; alternately the con- 
tainer can be easily removed at trans- 
plant time. 

An open bottom provides for air 
pruning of the roots and enhances 
establishment at transplant. The square 
design directs the root system down- 
ward within the container, eliminating 
the possibility of the plant becoming 
root bound, and allows for more plants 
per square foot in the greenhouse. 
Economical plant bands are used once, 
eliminating disease transfer. 

The standard two-inch square and 
10-inch tall plant band provides 40- 
cubic inches of soil volume, which 
means the root system, can develop up 
to 10 inches deep. This has been the 
most popular size for the benchgraft 
industry, although Monarch can manu- 
facture virtually any size required. 

Monarch offers three sizes of Zipset 
collapsible propagation trays made of a 
tough UV-resistant polypropylene. The 
trays are easily disinfected after each 
use, to eliminate disease transfer. 

Protective vine wraps are available in 
two styles; drop on or staple on. 
Monarch custom-makes all orders to 
customer’s specifications. Monarch 
Manufacturing can supply the most 
effective solution for your growing 
needs. Please contact Monarch for a 
complimentary sample packet. 

For more information, contact: 

Monarch Manufacturing, Inc. 

13154 County Rd. 140, Salida, CO 81201 

tel: 800/284-0390 or 719/539-3335 

fax: 719/539-3900 

e-mail: monarch@monarchmfg.com 

website: www.monarchmfg.com 
PLEASE SEE MONARCH MFG, AD, PAGE 35. 


CLIP-IT™ SYSTEMS 


Save money, time, and labor with the 
fastest, easiest, and most cost-effective 
fastening system in the world. In sec- 
onds, attach irrigation drip tube, grape 
and vegetable vines, fruit trees, plants, 
catch wires, and bird netting with the 
new family of Clip-it™ fasteners avail- 
able this year. 

Nationwide, customers reported 
reducing labor costs by 50% using the 
Clip-it™ System. In addition, foremen 
have received requests from their 
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workers to reorder and exclusively use 
Clip-it™ System in vineyards. 

Based on customer demand, an 
expanded product line is available to 
meet all your fastening needs. Multi- 
sized, long lasting, and made of 
durable plastic, the Clip-it™ System 
requires no worker retraining. Clip-its 
can be conveniently carried in work 
aprons, and all are easy on the hands. 

Clip-its hold vines and plants safely 
through strong winds and adverse 
weather conditions, are easily pruned 
off, and are safe for mechanical har- 
vesting of grapes. Use different colors 
to mark plants needing attention. 

With the Clip-it™ System, you can 
say goodbye to back-breaking and time 
consuming tasks such as attaching irri- 
gation tube with drip curl wrap, tying 
raisin and table grapes with twist ties 
or rope, or using green tape on young 
vines. Call for samples or to place an 
order and begin saving money and 
time now! 

For more information, contact: 

Clip-it™ Systems 

4930C Eisenhower Ave., Alexandria, VA 22304 

tel: 888/925-4748 

e-mail: info@clipitsystems.com. 

website: www.clipitsystems.com 
PLEASE SEE CLIP-IT SYSTEMS AD, PAGE 23. 


VINIFERA NURSERY 


From the smallest replant orders to 
orders for the largest new acreage, 
Vinifera has your vines. Vinifera, Inc., 
offers growers premium quality, disease- 
tested wine and table grape plant mater- 
ial. To meet grower needs, Vinifera pro- 
duces a choice of plant material: 

Herbaceous grafts: With Vinifera’s 
unique grafting method, green scion cut- 
tings are grafted onto green rootstocks. 
Herbaceous grafting results in vigorous 
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vines with virtually undetectable graft 
unions and exceptionally well-devel- 
oped root systems. 

Traditional benchgrafts: A longtime 
industry standard. 

Rootstock rootings: Foundation stock 
is in-house ELISA-tested for leafroll, 
corky bark, and fanleaf virus disease 
before propagation and grafting. After 
green grafting, vines are delivered or 
field-finished to industry standards. 

Selection: Vinifera offers its customers 
more than 12 rootstocks and 100 scions 
to choose from, making it possible to fill 
orders from the most sought after 
scion/rootstock combinations to spe- 
cialty, hard-to-find clones. 

Availability: Bareroot and pot-dor- 
mant plants (both herbaceous grafts and 
benchgrafts) are available for delivery 
February through May. Green-growing 
benchgrafts deliver April through May, 
and green-growing herbaceous grafts 
deliver June through August. 

Dedication to customer service: 
Vinifera has a company-wide commit- 
ment to customer service. From pre- 
plant considerations to follow-through 
in the field, the staff and management of 
Vinifera are dedicated to helping grow- 
ers solve problems and achieve superior 
vineyard results. 

For more information and a detailed product 
availability list, contact: 

Vinifera Nursery 

Jim Lewis, tel: 707/773-4557 

Dave Nelson, tel: 800/648-1681 

4288 Bodega Ave., Petaluma, CA 94952 

tel: 707/773-4557; fax: 707/773-0665 
PLEASE SEE VINIFERA AD, PAGE 30. 


AMERICAN TRELLISING, INC. 


American Trellising (ATI) is located 
in the heart of the Napa Valley. It is a 
manufacturer and distributor of a vari- 
ety of vineyard trellising products, 
including wire, grapestakes, flat and 
bent edge vertical line posts, crossarms, 
open lyre and GDC systems, earth 
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anchors, round steel end-posts, and an 
impressive new product, the V-3 steel 
end post. 


The strength of the entire trellising 
system depends upon the strength of 
the end-post assembly. The V-3 (photo) 
is a hot rolled product, manufactured 
from prime steel, and is much stronger 
than comparable end posts. For added 
stability, the V-3 has an 8 in. x 16 in. 
spade welded at 30 in. from the bottom 
on the 8 ft. and 9 ft. post and at 40 in. on 
the 10 ft. post. 

Compatible with most mechanical 
harvesters, due to its narrow width of 
only three inches, it has a convenient 
drip wire hole located 26 inches from 
top of the spade. Custom welding 


positions can be accommodated if 


requested in advance. ATI is currently 
stocking all items. 

For more information, contact: 

American Trellising, Inc. 

1060 A Kaiser Road, Napa, CA 94558 

tel: 707/259-5222: fax: 707/259-5220 

e-mail: trellisales@americantrellising.com 
PLEASE SEE AMERICAN TRELLISING AD, PAGE 65. 
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SONOMA GRAPEVINES, INC. 


Sonoma Grapevines, Inc. (SGI) contin- 
ues to be an industry leader CELLAR- 
brating 28 years of growing a renowned 
reputation. SGI’s standards have helped 
its growth through the years. SGI is the 
only nursery with a separate Customer 
Service Center and continues to accept 
orders of one to over a million vines. 

SGI invites customer comparisons 
from all nurseries vine-for-vine for both 
potted greenvines and field-grown dor- 
mants. It also produces a jumbo grade 
of vine that helps to jump-start vine- 
yard plantings. 

Sonoma Grapevines prides itself on a 
service staff of the most knowledgeable 
viticulturists. Three members of the 
service team have taught or are teach- 
ing college courses. Five members have 
delivered international presentations to 
advance the world industry. Two 
Ph.D.s are also on staff. 

Countless hours of seminars and short 
courses have been presented nationally, 
all with the goal of helping growers pro- 
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duce higher quality within a competitive 
framework. This service team continues 
to be available to all SGI customers free 
of charge. 

Many industry trade organizations 
have taken advantage of this expertise in 
such areas as differences in rootstocks 
and varietal clones, vineyard site devel- 
opment, micro climates, bench and field 
grafting, and fertigation. 

SGI is planning a millennium research 
gift for the industry paid to researchers 

throughout the U.S. A percentage of year 
2000 vine sales will be set aside to fund 
this Y2K-compliant “fun” raiser. Scien- 
tists’ research reports on SGI vines hav- 
ing Y2K resistance can be viewed at 
www.sonomagrapevines.com or by call- 
ing the SGI Jumbo Service Center at (707) 
542-5510. 

For more information, contact: 

Sonoma Grapevines, Inc. 

3600 Fulton Rd., Fulton, CA 95439-0293 

tel: 707/542-5510; fax: 707/542-4801 

e-mail: sgi@sonomagrapevines.com 

website: www.sonomagrapevines.com 
PLEASE SEE SONOMA GRAPEVINES AD, PAGE 67. 


QUESTIONS ABOUT VIRUSES 
OR OTHER GRAPEVINE 
PATHOGENS? 


THE ELISA ASSAYS WE PERFORM 
CAN DETECT. 


* GRAPEVINE LEAF Oban ES MENS 


New Holland 85-series 
The best vineyard crawler tractors available. 


e Steel or rubber tracks - Your choice for best traction and stability, or 


less ground disturbance on cover crops. 


e Gear transmissions for excellent fuel economy, accurate travel 


ROOT: yy A .¥ > speeds, and maximum drawbar power. 
/ YOU HAVE? e Full-power, gear P.T.O. provides the plenty of power for spray rigs. 


WE CAN DEFINITIVELY COMPARE ROOTSTOCK * One-hand, effortless steering control - Exclusive “Steering-o-Matic” 
j VARIETIES WITH KNOWN STANDARDS. system gives you precise control in difficult terrain. 


EVALUATION OF PLANTS AND 
stfal eqn POR OTHER-DISEASES * Covered by 1-year warranty. 

~ AND PATHOGENS, INCLUDING" ¢ Infield, or in-shop maintenance and repairs, Best, most experienced 

YOUNG VINE DECLINE on/New Holland crawler mechanic in the north coast area 


Fiat/Hesst 

with 40 years of know-how. 
_AGRFANALYSIS ASSOCIATES © 
_j45133 CouNTY ROAD 32B 
os Davis, CA 95616 erie. 
= 4 | (530) 757-4656 (LAB) Parts 


e Excellent Parts Availability on our shelves, and overnight parts 
delivery from factory depot. 


Redwood Equipment, Inc. 


4137 S. Moorland Ave, Santa Rosa, CA 95407 
(707) 586-1790 


Service Sales Rental 


V 


NEW HOLLAND 


Harvest Lease 


: 


7-1) = | (530) 757-4655 (FAX) 


HYTP: at es NET/VME/AGRIANALYSIS/ 
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CAMERON & CAMERON, INC. 


Cameron & Cameron, Inc. 


We 
5 7) 
Vineyard & Ranch Supplies mK) 4 
Aga 


Cameron & Cameron, Inc., provides 
a full selection of quality vineyard sup- 
plies to meet the needs of fellow grow- 
ers from initial planting through har- 
vest: wood or metal training stakes, 
metal T-posts, highway stakes, pipe 
endposts, pressure treated lodgepole 
pine endposts, earth anchors, cross- 
arms, open lyres, trellising hardware, 
wire, pruning shears, grape knives, 
picking lugs, and tie tape, plus deer 
and orchard wire fencing. 

Cameron & Cameron, Inc., differenti- 
ates itself with a simple, yet effective 
business philosophy: provide a quality 
product at a fair price and always 
deliver the highest level of customer 
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services. Ken and Gerry Cameron are 
available to service California, and 
Clyde Cameron serves Oregon and 
Washington. 

The Cameron family settled in 
Sonoma County in the heart of the 
Russian River Valley in 1853 and has 
continuously farmed the land. Wine 
grapes have been the primary crop 
since the early 1960s. 

Cameron & Cameron, Inc., began in 
1961 and is still a family-owned and 
operated business. 

For more information, contact: 

Cameron & Cameron, Inc. 

Ken or Gerry Cameron in California 

tel: 800/546-7706 

Clyde Cameron in Oregon & Washington 

tel: 509/521-4083 


HERRICK GRAPEVINES 


Herrick Grapevines produces high- 
quality plants that will assure your 
vineyard’s success. The nursery offers 
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your choice of 2.5 in. x 10 in. jumbo 
tubes or 3.5 in. x 5 in. jumbo pots. This 
large root system, combined with 
hardening the plants off in the full sun 
to minimize transplant shock, start 
your vineyard off with a bang. 
Herrick Grapevines is a licensed 
producer of ENTAV/INRA® French 
Clones. This gives you an opportunity 
to obtain authentic French Clones 
from mother blocks supplied directly 
from France that are guaranteed to be 
true to variety. Herrick also offers 
dozens of selections of certified FPMS 
material, field selections, and root- 
stock choices. These are available as 
greengrowing benchgrafts, dormant 
benchgrafts, and dormant rootings. 
Personalized, knowledgeable, and 
friendly service in both the office and 
the field combine to make Herrick 


THE VINEYARD AUGER 


Dig vine planting holes without leaving the seat of your tractor. 


F ully hydraulic 
operation. Mounts 
/ on side of tractor 
m4) where you can see 
@ what you are doing. 
Stores and travels 
within track of tractor. 
| The mounted unit will 
easily fit between 
vine rows. 


© Operate, simply 
lower auger, extend | 
under growth wire, 


ELEVATED drill hole, raise auger 


from hole, retract boom, raise to travel position 
and go to the next location. The whole 
operation is performed while you 
watch from your tractor. 


LOWERED 


ASSOCIATES, INC. 


MECHANICAL ENGINEERS 


Winery Specialists 


Heating, Ventilating, and 
Air-Conditioning Design 


Plumbing & Piping Design 


& 


ek 


ounting kit available for any 

tractor. Unit operates on 8 GPM. 
Control valve included in package 
as well as all necessary hoses. Four 
bolts and two quick disconnects 
removes the Vineyard Auger from 
your tractor, Custom auger sizes 
available. 


Energy Consulting 


130 S. Main St., Suite 201 
Sebastopol, CA 95472 
707-823-1010 
FAX: 707-823-9363 
e-mail: info@larkinme.com 
www.larkinme.com 


Nationally distributed by: 


Equipment That Works! 
1-800-242-4479 77 FAX: (913) 67-4614 


EXTENDED 
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Grapevines your best choice for 
grapevine plants. You are welcome to 
visit Herrick’s operation in St. Helena 
and see for yourself the quality plant 
material produced. 

Herrick Grapevines believes in your 
future success; let them help you get 
there. 

For more information, contact: 

Herrick Grapevines 

1450 So.Whitehall Ln., St. Helena, CA 94574 

Bob Herrick or Nancy Abreu 

tel: 707/967-8000; fax: 707/963-7930 

John Borelli 

tel: 707/259-5228 


SNAP N' GROW 


Snap N’ Grow is the most technically 
advanced grow tube on the market 
today. Snap N’ Grow is the first and only 
grow tube to offer ventilation without 
sacrificing herbicide protection. 

Molded into Snap N’ Grow’s snap- 
ping “fins” or “flanges” are S-shaped 


y SHOWCASE 


ventilation channels that allow air to 
enter the growing chamber of the tube 
but block herbicide spray. As the air in 
the tube heats up, cooler air is drawn in 
from outside, reducing vine stress and 
improving growth. According to Snap 


wire accessories. 


“We support vineyard growth.” 


¢ Offering a full line of trellising products. 

* Currently stocking large quantities of 
crossarms in various sizes and styles. 

¢ Feature items include: Rolled edge vertical 
line posts, wire, end posts, fencing materials. 


¢ Also available - all training stakes and 


* Special projects & retrofits welcome! 


American Trellising, Inc. 


1060 ‘A Kaiser Road 
Napa, California 94558 
Telephone: 707.259.5222 
Fax: 707.259.5220 
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Tragon 


For a quarter 
century, a 
world leader 
in scnsory 
evaluation, 
marketing 
research, 

product © 
testing and 
management 


consulting. 


for successful 
marketplace 


‘ decisions for the 
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N’ Grow users worldwide, Snap N’ 
Grow’s ventilation also helps reduce 
the incidence of leaf diseases due to 
excess moisture in the tubes. 

Of course Snap N’ Grow also offers 
grapegrowers the benefits that vine 
guards are best known for: cost savings 
(due to spray protection, vine training, 
animal protection, and decreased irri- 
gation levels), and revenue increases 
(due to increased early vineyard 
yields). 

Snap N’ Grow also provides all of the 
premium features that define the 
world’s best vine guards: 3.5-inches in 
diameter, a three-season guarantee, and 
a color with proven growth perfor- 
mance over a wide range of climatic 
conditions. 

For more information, contact: 

Snap N’ Grow 

PO Box 455, 426 Hitchcock St., 

Baraboo, WI 53913 

tel: 888/476-9882 or 608/355-3080 

fax: 608/355-3088 

e-mail: info@snapngrow.com 

website: WWW.Snapngrow.com 


Research 


new millennium. 


LEARN HOW TO 
UNDERSTAND 
YOUR CONSUMERS 


Year 2000 Workshops 


Principles of Sensory Evaluation 
March 6 - 8, 2000 


May 1-3, 2000 
Statistics and Measurement 


in Sensory Evaluation 
October 2 - 4, 2000 


Quality Control and Stability Testing 
November 6 - 8, 2000 


All programs are held in Palo Alto, CA. 
Tragon also offers customized 
on-site training programs. 


For Registration Information: 


T: 650-365-1833 * F: 650-365-3737 


E: info@tragon.com * www.tragon.com 


Tragon Corporation 


365 Convention Way *Redwood City, CA 94063 


EQUIPMENT THAT WORKS 


The Vineyard Auger is designed to 
mount on the side of your tractor and 
be operated from the tractor seat. It 
operates on eight gallons of hydraulic 
fluid per minute yielding 350 lb/ft of 
torque at 2,000 psi and drills a nine- 
inch diameter hole 12 inches deep. 

The unit is available in two boom 
lengths. The short boom is 32 inches 
long with an extension of 12 inches and 
a total reach of 44 inches. The longer 
boom has a 40-inch stowed length with 
an extension of 18 inches for a total 
reach of 58 inches. Choose the length 
that matches your vine row width and 
tractor width. 

Vineyard Augers are in use from 
Oregon to Georgia, California to New 
York. They can be operated from 
almost any tractor with necessary 
hydraulic flow. One is mounted on a 
crawler tractor in the center of the 
blade mount on a pivot, so the unit can 
work on either side of the tractor. 
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The standard package includes a 
nine-inch diameter, 12-inch long auger 
mounted on a boom that will stow 
within the track of the tractor. The 
package also includes a three-section 
control valve that mounts on the floor 
boards of your tractor or on a platform 
extension if the tractor is too narrow for 
both operator and valve control. Up to 
250 holes per hour have been reported. 
Literature available upon request. 

For more information, contact: 

Equipment That Works 

tel: 800/242-4479: fax: 913/677-4614 


JIM'S SUPPLY COMPANY, INC. 


Jim’s Supply manufactures a variety 
of trellising products including: metal 
grapestakes, line posts, vertical line 
posts, end posts, crossarms, GDC, lyre 
and “V” crossarms, post extensions, 
metal arbor systems, and trellis braces. 

New innovations in vineyard trellis- 
ing are producing better quality and 
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SUPERSTAKE GRANDE 


yield from new and old vineyards. 
Jim’s Supply is in the forefront with 
new stakes, end stakes, and trellis 
designs. New in 1999 is the super 
sturdy Ribbed Superstake Grande with 
versatile slotting pattern. This metal 
stake is environmentally friendly 
(metal stakes, unlike wood stakes don’t 
require chemical preservatives) and 
specially designed to save wear on 
mechanical harvester blades. 

Jim’s Supply also distributes vine- 
yard products including: rail iron and t- 
posts, wood grapestakes and end posts, 


A STAINLESS 
REPUTATION. 


MOTTO, KRYLA & FISHER 
eustom eatin: Wine Industry 

ae. Consultants and Accountants 
ment including 


OFFICE LOCATION: 
catwalks, conveyor 
899 Adams Street, Suite E 
St. Helena, CA 94574 


(707) 963-9222 


systems and stainless steel (fax) 963-1379 


storage tanks. We’ve built AVAILABLE SERVICES: 


a Stainless reputation for ¥ Wine Business Consulting 


¥ Income Tax Planning 


: ; W Financial & Business Plans & Preparation 
developing the equipment 


w Estate & Gift Tax Planning Ww Real Property Tax Consulting 


¥ Employee Benefit Consulting Ww Sales & Use Tax 


necessary to achieve the 


w IRS Audit Representation Ww Winery Valuations 


highest potential. 


W Profitability Studies 


Ww Merger & Acquisition Consulting 


W Business-Oriented Financial ¥ Wine Litigation Support 


Reporting & Expert Witness 


-. WESTEC TANK COMPANY 
-P.O. BOX 338, HEALDSBURG, CA 95448 
707-431-9342. Fax 707-431-7561 


WwW Vineyard Development & W Wine Industry Computer Systems 


Replanting Plans 


A DIVISION OF ALARY CORP. 
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wire, tying supplies, staples, wire ten- 
sioners and connectors, anchor, crimp 
sleeves, and tools. 

The company salesrooms are in 
Calistoga and Bakersfield, CA. To find 
out how to optimize your canopy man- 
agement with the trellis designed for 
your growing area and variety, and to 
order vineyard products call 800-423- 
8016, or call the sales rep in your area. 

For more information, contact: 

Jim’s Supply Company, Inc. 

3530 Buck Owens Blvd., PO Box 668 

Bakersfield, CA 93302-0668 

tel: 661/324-6514 or 800/423-8016; 

fax: 661/324-6566 

4102-A St. Helena Hwy., Calistoga, CA 94515 

tel: 707/942-JIMS (5467); fax: 707/942-9752 

In Fresno: 559/930-6165 

In Monterey: 831/674-1000 

In Central Coast: 661/324-6514 

In Menard, TX: 915/396-2604 
PLEASE SEE JIM’S SUPPLY AD, PAGE 48. 


SUNRIDGE NURSERIES INC. 


Sunridge® Nurseries Inc. has been 
serving the wine and table grape indus- 
try for more than 20 years. Owner-man- 
agers Glen and Craig Stoller bring 
years of experience and knowledge to 
the rapidly expanding business, which 
offers both green and dormant bench- 
grafted vines as well as rootstock root- 
ings and potted plants. 

Always at the forefront, Sunridge 
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recently launched a new growing system 
for green benchgrafts that is virtually 
foolproof. EasyVine™ green benchgrafts 
are grown in a revolutionary new soil 
medium called Spongesoil™. The 
EasyVine™ container is removed before 
planting and because of the special bind- 
ing property of Spongesoil™, all of the 
soil surrounding the roots stays intact 
regardless of moisture level. 


Without the barrier of a container, 
young roots have direct access to water 
and nutrients, making the positioning of 
emitters less critical. Transplant shock is 
greatly reduced, and vines are quickly 
and more vigorously established. 

Sunridge customers now also have 
access to French clonal grape stock 
trademarked by ENTAV-INRA®. This 
nursery stock is produced from a vast 
library of clones selected and tested by 
the French. 


Sunridge Nurseries’ sole business is 
the propagation and grafting of grape 
nursery stock. Subsequently, it has pio- 
neered and developed scientific tech- 
niques and cultural practices making 
Sunridge the expert in this field. Along 
with a superior product, Sunridge is 
dedicated to providing excellent cus- 
tomer service. 

For more information, contact: 

Sunridge Nurseries Inc. 

44] Vineland Rd., Bakersfield, CA 93307 

tel: 661/363-VINE; fax: 661/366-4251 
PLEASE SEE SUNRIDGE NURSERIES AD, PAGE 28. 
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“BATE 


LABEL 
APPROVALS 


Low per-label costs 
Gov't Liaison Negotiations or Footwork 


TRADEMARK 
SEARCHES 


As Low as $120. 


Your trade names or designs are searched at the 
U.S. Patent Office to help establish valuable 
ownership or avoid costly legal liability. 
Over 100 years’ total staff experience handling 
every government liaison need for industry. 


Phone or write for details. 
Government Liaison Services, Inc. 
Suite 209, 3030 Clarendon Blvd. 
Arlington, Virginia 22201 
Mail: P.O. Box 10648, Arlington, VA 22210 
Phone: (703) 524-8200 Fax: (703) 525-8451 
TOLL-FREE 1-800-642-6564 
Major Credit Cards Accepted 


Celebrating 25 Years 


Home of the Clones 


Head offices in Santa Rosa 
and growing fields in Fresno 


Guaranteeing the industry a Certified Foundation 


SONOMA GRAPEVINES, INC. 


Nurture and Protect 


A GRAPE STORY 


from beginning 


Display with Style 


Your Grapevines a 45428 115% 
=. es 


Ship 110556 | 
with 


, Safety 
Vine ee Vine 
Shelters Protectors 


- For information or quote call us! ag, ae 
| 1-800-241-3513 » Manufacturer of specialty 
2 (7 14) 547-9266 ad | ad -. -agricultural products: — 
SS SWS spoint-of-purchase displays. 
Fax: (714) 953-9270 and corrugated containers 
1535 E. Edinger, Santa Ana, CA WWW. pacificwestern.com 


A STATEWIDE TEAM AT YOUR SERVICE 
ASK FOR OUR FREE VIDEO 
SANTA ROSA OFFICES 
tel: 707/542-5510 fax: 707/542-4801 


_ Consider us your certified resource 


- Dormants «:Greenvines #Rootings Cuttings PACIFIC WESTERN 


CONTAINER 
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PACIFIC WESTERN CONTAINER 


A vine with early growth enhance- 
ment and protection provided by Vine 
Protectors will always be ahead of a 
vine of the same age that has none. 

This product gives young vines a 
strong start in the first growing season 
and enhances survival by protecting 
them from wind damage, animal 
destruction, and chemical sprays. 
Using Vine Protectors will save water 
and labor costs. Less water is needed 
because moisture around the plant is 
retained. Plants can grow taller before 
tying is needed, reducing labor costs. 

The difference between a Vine 
Protector and a grow tube is the mate- 
rial from which they are made. 

Vine Protectors, made of a white 
milk carton-type material poly coated 
on two sides, will last approximately 
12 to 18 months depending on field 
and weather conditions. Traditionally 
milk cartons have been used with 
some success. While the idea is good, 
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the size is not. 

Vine Protectors are much taller and 
holes are provided for tying to cordon 
wire. Field tested for three years, Vine 
Protectors typically outperform tradi- 
tional milk cartons. 

Pacific Western Container manufac- 
tures speciality agricultural products 
such as Vine Protectors, Plant Bands, 
Tree Protectors, Weed Skirts, and a wide 
variety of corrugated containers for ship- 
ping, display, and point of purchase. 
Since 1973, the company has produced 
high quality products and offered excep- 
tional service to customers. 

Quantity discounts are available. 
Call Pacific Western Container for a 
distributor near you. 

For more information, contact: 

Pacific Western Container 

1535 East Edinger, Santa Ana, CA 92705 

tel: 800/241-3513 or 714/547-9266 

fax: 714/953-9270 

website: www. pacificwestern.com 
PLEASE SEE PACIFIC WESTERN CONTAINER AD, 

PAGE 67. 


GOT WEEDS? 


(IN-ROW) 


¢ Remove In-Row weeds and trash MECHANICALLY 


¢ Reduces use of chemicals 
Extremely durable & trouble free 


Easy to operate / Available in front, side or double mount 


Can fit 6’ rows 


GET A KIMCO! 


(IN-FROW TILLER) 
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NOVAVINE GRAPEVINE NURSERY 
J 3%, NovaVine 


grapevine nursery 


NovaVine specializes in premium 
California and European selections. 
NovaVine’s certified increase block 
includes premium rootstock and scion 
selections for grafting under the guid- 
ance of the CDFA Nursery Program. 

Through a partnership with Vivai 
Cooperativi Rauscedo, Italy, NovaVine 
is able to produce quality-grafted vines 
using proven European grafting tech- 
nology and know-how. Additionally 
the partnership with VCR _ gives 
NovaVine exclusive propagation and 
distribution rights to the “VCR” series 
of clones and selections in North 
America. The release of 16 of these 
clones from the FPMS quarantine pro- 


plants 


i 


bottling 


new winery facilities & additions 4 


ZFA knows the wine business like 
nobody else in engineering... 


syoel adid 9 syyemyeo 


caves & tunnels 4 barrel racks 


uone|os! eseq- 


HuiusujHueds diwsias 


yur} 


spuejs pue sped 


ZFA 


STRUCTURAL ENGINEERS 
WANE Fourth Street, Suite il 
Santa Rosa, California 95404 
SOP) S260992,, tiake C/O) 526-02 17 


For more details call: 1-800-356-9641 
KIMCO mc., Inc. FRESNO, CA. 
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i gram at UC Davis is scheduled for 
spring of 2000. 

NovaVine has implemented a strin- 
gent quality control program that 
ensures only the best materials are used 
in the grafting program. The quality con- 
trol program continues through the 
entire production process and ends with 
a thorough test on the final product. 

Quality by choice — NovaVine’s goal 
is to offer superior planting materials 
and superior service to the vineyard 
and domestic wine industries. 

For more information, contact: 

NovaVine Grapevine Nursery 

6735 Sonoma Highway, Santa Rosa, CA 95409 

tel: 707/539-5678; fax: 707/539-2819 

e-mail: info@novavine.com 

website: www.novavine.com 
PLEASE SEE NOVAVINE NURSERY AD, PAGE 49. 


WESTERN SQUARE INDUSTRIES 


Western Square Industries (WSI) 
manufactures two-ton harvest bins for 
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the “valley system” and also makes a 
variety of field trailers for use with val- 
ley bins and half-ton and quarter-ton 
plastic bins. 

Western Square is best known as a 
vineyard supplier for its narrow-row 
trailers. WSI is the only manufacturer 
of narrow-row trailers that can take 
four-foot wide bins down a six-foot 
wide row. Models which fall into this 
category are the blue trailer, which 
holds either one valley bin or two 
4ft.x4ft. plastic bins, and the gray 
trailer, which accommodates three 
4ft.x4ft. plastic bins. Both models fea- 
ture plastic slides and ramps that allow 
the bins to slide smoothly off the rear of 
the trailer using the three-point hitch 
on a tractor. 

Western Square also makes a green 
trailer for use in conventional rows 
(over eight-feet wide) that accommo- 
date either a valley bin or two 4ft.x4ft. 
plastic bins. This trailer also has plastic 
slides for easy off-loading to the 
ground. For valley bin users, this trailer 


makes it unnecessary to have a forklift 
at the roadhead until the flatbed truck 
arrives to take away the whole truck- 
load. 

Finally, Western Square makes two 
trailers that do require a forklift for 
unloading: the narrow-row bronze 
trailer and the conventional-row black 
trailer. Both models handle one valley 
bin or two 4ft.x4ft. plastic bins. 

For more information, contact: 

Western Square Industries 

1621 Broadway, Stockton, CA 95205 

tel: 209/944-0921: fax: 209/944-0934 OR 

1500 Whitehall Ln., St. Helena, CA 94574 

tel: 707/963-1584; fax: 707/963-7213 
PLEASE SEE WESTERN SQUARE AD, PAGE 72. 


GROWERS SUPPLY AND 
IRRIGATION, INC. 


Growers Supply and Irrigation, Inc. 
has been servicing the north end of 
Sonoma County from its Geyserville 
location for over 40 years. Third gener- 


PWV BOOKSHELF - 


USE THE BOOK ORDER FORM IN THIS ISSUE ¢ Your wine books promptly shipped from one source. 


Concise Guide to Winegrape Clones for 
Professionals, Second edition 
John Caldwell 56pp—$39.00 


Fourth Cool Climate Viticulture/Enology 

Conference Proceedings (1996) 

120 papers covering adaptation to environ- 
ment, vine stress physiology, ecologically- 
sound winegrape production, vineyard 
mechanization, flavor development in the 
vineyard and during fermentation, wine sen- 
sory attributes, understanding genetic basis 
for grape and wine production, economics 
and marketing. 640pp—$75.00 


Cooperage for Winemakers 

Geoffrey Schahinger, Bryce Rankine 
Manual on construction, maintenance, and 
use of oak barrels. User-friendly, informative 
text and photos. 112pp—$25.00 


Knowing and Making Wine 
Emile Peynaud 391 pp—$54.95 


Lexiwine 

Paul Cadiau 

English/French wine dictionary contains 
over 3,500 words and phrases on grape- 
growing and winemaking. $10.95 


Proceedings of 1998 seminar and 
workshop on Black Goo Symptoms and 
Occurrence of Grape Declines 

Lucie Morton, Editor 122 pp—$100.00 


Production of Grapes and Wines in Cool 

Climates 

David Jackson, Danny Shuster 
193pp—$24.95 paperback 


Rootstocks for Grapevines 

D.P. Pongracz 

Covers a wide variety of rootstock-related 
topics, reasons for grafting, soil adaptation, 
influence on crop quality and size, and gen- 
eral ampelography. 150pp—$30.00 


Sunlight into Wine 

R. Smart/ M. Robinson 

Quality assurance in vineyards, canopy 
management and economics, improvement 
of canopy microclimates, importance of wine- 
grape canopies, construction of trellis 
systems. 88pp—$35.00 


The Taste of Wine 

Emile Peynaud 

A masterclass on the science, procedures, 
and vocabulary of the trade for the profes- 
sional. An essential work of reference for the 
amateur. 258pp-$39.95 


Techniques for Chemical Analysis and 
Stability Tests of Grape Juice and Wine 
Patrick lland, Andrew Ewart and John Sitters 
Sampling procedures, analytical methods 
and techniques, stability tests and fining trials 
for the laboratory. (inventory depleted) 

New Ediition Available in 2000 


Terroir: The Role of Geology, Climate, 
and Culture in the Making of French 
Wines 

James E. Wilson 

Learn how geology affects where France’s 
finest wines grow and why one vineyard 
makes superior wine while its next door 
neighbor does not. 336pp-$50.00 


Using Grapevine Rootstocks, The 

Australian Perspective 

Peter May 

Use of rootstocks in Australia including phys- 

iology and factors affecting rootstock choice. 
62pp-$19.50 


Vines, Grapes & Wines 
The wine drinker’s guide to grape 
varieties 


Jancis Robinson 280pp—$27.95 


Viticulture, Vol. Il, 

Practices in Australia 

B.G. Coombe, P.R. Dry 

Grapevine propagation, vineyard establish- 

ment, pruning, canopy management, irriga- 

tion, drainage and soil salinity, soil manage- 

ment and frost control; grapevine 

nutrition, grape pests, disease, protection. 
384pp—$42.50 


Viticulture & Environment 

John Gladstones 

Selection of site, variety, and cultural prac- 
tices. Detailed climactic analysis of Austra- 
lian and world viticultural areas, evaluation of 
new viticultural sites and possible changes in 
the climactic conditions. 310pp—$45.00 


Wine Analysis and Production 

B. Zoecklein, K. Fugelsang, 

B. Gump, F. Nury 

A practical understanding of quick screening 
assays, wet chemical and instrument analy- 
sis plus results and interpretation of wine- 
making. 512pp—$89.95 


Wine Microbiology 

Kenneth C. Fugelsang 

Provides background information, step-by- 
step laboratory procedures, and interpreta- 
tion of results. 245pp-$79.95 


Winery Utilities 

Planning, Design, and Operation 

David Storm 

Describes each of the major components of 
winery utility systems for planning, design, 
and operation. 550pp-$99.00 


Winegrape Grower’s Guide (Oregon) 
Oregon Winegrowers’ Association 
Viticulturists, researchers, and winemakers 
combine efforts into 30 chapters on: Selec- 
tion of variety/site, rootstock, spacing, train- 
ing, trellising, grapevine propagation, fertili- 
zation, pest management, yield prediction, 
winter injury, vineyard economics. 
264pp—$29.95 
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ation owners, Kevin and Susie Hare, 
are active in its day-to-day operations. 

Kevin is a Certified Drip Irrigation 
Designer, certified by the International 
Irrigation Association. He has been 
involved in the design aspect of the 
business for 20 years. He takes a hands- 
on approach to every project. He is 
involved from the planning stage 


IF IT'S 
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through the design stage, using state- 
of-the-art computer-aided design pack- 
ages to ensure each system is tailored to 
the resources available. His past experi- 
ence in installation helps in trou- 
bleshooting customer’s needs. 

Susie handles the retail end of the busi- 
ness, which is also an Ace Hardware 
store. Product lines are geared to ranch 


WINE BOTTLES... 


New Glass- Domestic & Imported 


Resterilized Glass 


Glass Sterilization /Delabeling 


Mobile Decanting Services 
Screening, Etching, Repackaging © 


& Custom Bottles 
Shipping Materials 


DISTRIBUTOR FOR: 
Owens Brockway, 
Vitro, Anchor Glass, 
Selected Imports, 
Mother Earth 


860 S. 19TH ST. 
RICHMOND, CA 94804 


ENCORE 


PHONE: (510) 234-5670 
FAX: (510) 234-0433 
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and farming supplies, but many home- 
owner products are also available. 
Growers Supply prides itself on carry- 
ing the best products available by dis- 
tributing PW Pipe, Netafim Irrigation, 
Hardie/Toro Irrigation, Rainbird and 
Nelson Sprinklers, Advanced Drainage 
Systems, Agricultural Products, and 
more. Come by and see what is available. 
For more information, contact: 
Growers Supply and Irrigation, Inc. 
Kevin and Susie Hare 
20750 Geyserville, Ave., PO Box 258 
Geyserville, CA 95441 
tel: 707/857-3484; fax: 707/857-3132 
PLEASE SEE GROWERS SUPPLY & IRRIGATION AD, 
PAGE 46. 


CALDWELL NURSERY 


Located in the heart of Napa Valley, 
Caldwell Nursery specializes in top 
quality winegrape clones for the very 
best wines in French and Italian vari- 
eties. Special emphasis is placed on the 
recent release of French ENTAV-INRA® 
certified clones. Caldwell Nursery offers 
“50-30” Australian hot water treatment 
for all green-growing benchgrafts and 
rootings upon request. 

After John Caldwell planted special 
Bordelaise clones to improve wine 
quality in his own vineyard, others 
wanted what*he had, and Caldwell 
Nursery began selling rootstock and 
budwood to other nurseries. Rootstock 
and spring budwood are still available 
in addition to limited quantities of fall 
budwood. 

Caldwell has released his second edi- 
tion of the Concise Guide to Wine Grape 
Clones for Professionals. It provides infor- 
mation on wine trials, with respect to 
soil, climate, and rootstock choices on 
French, Italian, and American clones. 

The book is based on 15 years of 
research, beginning with Caldwell’s first 
trip to Bordeaux, where he was intro- 
duced to a clonal program. The book 
came about because Caldwell wanted to 
provide an intellectual base for making 
clonal decisions. “We need to know why 
we use clones,” says Caldwell. 

Caldwell also provides consulting on 
vineyard planning and clonal decisions. 

For more information, contact: 

Caldwell Nursery 

169 Kreuzer Ln., Napa, CA 94559 

tel: 707/255-1294: fax: 707/255-5162 
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CAL-PAC 


Growers looking for a full-service 
supplier know to rely on CAL-PAC for 
a wide range of high-tech vineyard trel- 
lising products customized to meet the 
specific needs of each project. 

Over the past five years, CAL-PAC 
has become widely associated with the 
exclusive Rib-Bak™ Steel Post. This 
high tensile product is ideal for end 
assemblies where strength really 
counts. In fact, the Rib-Bak™ was 
recently selected by Sunmaid as the 
end post of choice for D.O.V. systems. 

Already in use in Napa Valley and 
along the Central Coast, one of CAL- 
PAC’s latest ventures has been promo- 
tion of the “V-Line” stake. Using the 
same steel as the Rib-Bak™, it adapts 
perfectly to VSP trellis systems. 
Offering 20 to 30 year lifespan, the V- 
Line’s high carbon content allows it to 
be driven easily into adverse soil condi- 
tions unlike many other uncoated roll- 
formed steel products. 

CAL-PAC also features Ver-Trell™ 
stakes as part of a unique system 
designed primarily for vertical vine- 
yard grape developments. 

For design work, complete or retro- 
fitted vineyard systems, bird netting, 
shade structures, and much more, see 
CAL-PAC’s extensive product catalog 
or visit cal-pac.com, one of the first 
interactive websites in the industry. 

For more information, contact: 

CAL-PAC 

PO Box 25848, Fresno, CA 93729 

tel: 559/435-5893; fax: 559/435-3253 

e-mail: info@cal-pac.com 

website: www.cal-pac.com 


ENGINEERING 


Winery Water & Waste Planning 
Design & Construction Management Services 


Engineering specialties include wastewater 
recycling and system expansions. 


Over 30 years experience in the design of 
water, wastewater, wastewater solids and 
utilities systems. Domestic and overseas 
experience with wineries producing table wines 
and sparkling wines with production capacities 
from 5,000 to 2,000,000 cases. 


Excellent in-house database on process water 
use of all sizes of wineries. Obtain your utility 
design services from someone who knows the 
wine industry. 


STORM ENGINEERING 


15 Main Street, PO Box 681, Winters, CA 95694 
530/795-3506 
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JOINS SECURES TENSIONS 


FREE GRIPPLE 
TENSIONING TOOL 


with every box of 250 Medium Gripple Wire Joiners 
The Gripple Tensioning Tool makes , 
fensioning and re-tensioning of wire 

quick and easy, saving you 

valuable time and money. 

¢ Tensions frellising in seconds 


¢ Can apply up to 600 Ibs of tension 


e Essential for installation, 
maintenance and repairs 


FREE! 


ENSIONING 
Toolworth 
SUELO 


° Powerful lever action handles 


¢ Fits all sizes of Gripple Wire 
Joiner - Small, Medium, 
Large & Maxi 


—— 


fter making a repair 
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SPECIAL 


in oreo Gripple Wire Joiners & get 


Tensioning Tool this Gripple Tensioning Too 


(inside this box) aS g oe : 
Call your local dealer today ! 


Valley Vineyard & Orchard Supply __ Growers Supply & Irrigation 
Lodi, CA 209-368-8595 <=» Geyerville, CA 707-857- 3484 


a 


Zeller & Sons Enterprises Ltd 
Naramata, BC Canada 

250- 496- 5338 

Jim’s Supply Company 


Napa County Farm Supply : 
P ny. ; Bakersfield, CA 805-324-6514 


Napa, CA 707-224-0371 Cameron & Cameron 
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trailers 
FROM WESTERN SQUARE 


carrying 4-foot bins 
down 6-foot rows 


Our Narrow Row Trailer is designed specifically to 
allow the use of conventional 4-foot wide harvest bins in 
the new narrow-spaced vineyards, thus protecting your 
investment in existing Valley bins and plastic bins. The 
trailer carries Valley bins, or 1/2-ton or 1/4-ton plastic 
bins interchangeably. 


Our Narrow Row Trailer has wheels under the frame 
which maneuver in very narrow rows. With its tapered 
corners, it requires a minimum turning radius. Because 
of the strips of hard plastic, metal bins and plastic bins 
can slide off easily without the use of a forklift. With 
the trailer attached to the 3-point 
hitch on the tractor, just lower 
the ramp, lift the tongue 

and pull forward. 
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Strip of hard plastic 
allows bins to slide 
off without 

forklift. 


Small stepping board with 
tapered corners for minimal 
turning radius. 


Rear adjustable ramp shown 

above in down position 

allows bin(s) to slide to the 

ground and below in upright, 
locked position. 


Small stepping board to allow 
access to 2-ton bin. 


Western Square manufactures portable steel barrel racks, grape 
harvest bins and steel trailers and continues to design 
equipment to meet the Wine Industry's ever-changing needs. 


For specifications and a detailed brochure, call: 


WESTERN SQUARE 
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1621 North Broadway ¢ Stockton, CA 95205 
Telephone: 209.944.0921 © Fax: 209.944.0934 
Toll-Free: 


In California: 800.367.8383 
Outside California: 800.367.7810 


Visit our website: http://www.westernsquare.com 
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sae Winemaking 
in the vineyard 


In a recent column (PWV May/June 1999), I contrasted the 
roles of viticulturist and enologist in determining wine style 
and quality when I asked the question: “Who are the real wine- 
makers?” A study of Sauvignon Blanc quality from South 
Africa published this year is relevant to this point of view. 

Of course, most thinking people in the wine industry are 
well-aware of the effects that site selection and vineyard man- 
agement may have on wine style and quality. There are some 
classic examples worldwide, and Pinot Noir is one of the most 
extreme. Top-quality Pinot Noir can be grown in only a few cli- 
matic niches around the world. Some of these are in Europe; 
others are in the U.S. and Australasia. These are typically cool 
climates, which help produce well-colored wines of substantial 
varietal typicity. 

Syrah wine style also shows considerable response to the cli- 
mate of the vineyard. Hotter climates produce heavier-bodied 
styles, while cooler climates produce wines with distinct “pep- 
pery” characters on the nose and the palate. In addition, vine- 
yard water stress has a marked effect on wine quality of Syrah 
and several other red varieties. 

It is also well-known around the world that Sauvignon Blanc 
is very much affected by vineyard management as well as 
vineyard environment. Two quite distinct styles of this wine are 
recognized. One is the so called green-pepper/asparagus style 
(GPA), and the other is the tropical-fruity style (TF). When it is 
grown in hot climates, Sauvignon Blanc can also be quite neutral. 

The world’s most famous Sauvignon Blanc varietal wines 
come from cool regions such as the Loire Valley of France and 
the Marlborough region of New Zealand. Arguably, the most 
famous Sauvignon Blanc producer of New Zealand is Cloudy 
Bay. I have had the privilege to consult to this winery now for 
over a decade, and it was one of the first vineyards of the region 
to universally adopt the Scott Henry trellis system. 

The Marlborough region is very cool by international stan- 
dards, but the sunlight is quite bright even though air temper- 
atures are low. This seems to encourage the development of 
some herbaceous or gooseberry characters in Sauvignon Blanc 
wine, although the most highly regarded Marlborough wines 
are those that also show appropriate levels of the tropical fruity 
character. 


South African study 

The study into Sauvignon Blanc wine quality was reported in 
the South African Journal of Eonology & Viticulture, Volume 20, 
1999, pages 19-30. The authors are J. Marais, J. Hunter, and P. 
Haasbroek from the Nietvoorbij Centre for Vine and Wine in 
Stellenbosch, South Africa. 

I visited this institute in 1979 and was able to discuss with 
staff, including the authors, emerging studies on vine physiol- 
ogy, canopy microclimate, and wine quality. Those of you 
familiar with the scientific literature in viticulture and enology 
will accept that the group at Stellenbosch is producing some of 
the finest studies in the world today related to vine physiology 
and vineyard management factors affecting wine quality. 
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The authors set out to distinguish vineyard climate effects 
from those of vineyard canopy microclimate. As in other coun- 
tries, growers in South Africa have the commercial experience 
that cooler climates are inclined to produce the GPA-style 
wines, whereas warmer climates produce the TF style. 

Three regions varying in temperature were selected for eval- 
uation. The hottest was at Robertson, Stellenbosch was inter- 
mediate, and Elgin was the coolest. The studies were carried out 
over three seasons from 1996 to 1998. In each region, two treat- 
ments were established, which were a normal, or control, 
canopy and a shaded canopy. The control canopy was more 
open with greater leaf and fruit exposure than the shaded one. 

The authors used an interesting method called “borrowed 
foliage” to create shade in the canopies, which I developed in 
Australia many years ago. At winter pruning, canes from adja- 
cent vines are laid along the cordon of the test vines. This 
increases the shoot density and hence creates shade. Borrowed 
foliage is a very effective way to increase shade without affect- 
ing any other aspect of vine physiology. 

Fruit samples were taken between veraison and harvest and 
analyzed for important aroma compounds, such as monoter- 
penes and C13-norisopreniods, both considered to contribute to 
tropical fruit characters. The other compound studied was 
methoxypyrazine, which is considered to contribute the green- 
pepper/ asparagus character. 

Measurements of sunshine were made above and within the 
canopies, and temperature was measured in the fruit zone. 
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Results of the study 

The study results were very consistent. Increasing canopy 
shading reduced the levels of monoterpenes and noriso- 
prenoids in all sites, in all seasons. Both of these compounds 
increased slightly in concentration during ripening. 

The effect on methoxypyrazine was the opposite. With 
increasing sunlight exposure of the bunches, methoxy- 
pyrazine decreased. Similar tendencies were found in all 
three regions and during all seasons. 

Temperature studies within the canopy showed very small 
differences between the control and the shaded canopies. The 
maximum difference between average temperatures of the 
two treaments was on the order of 1%, while in most situa- 
tions, the temperatures were identical. This is not surprising 
as air temperature is relatively similar in both shaded and 
open canopies. In general, the average air temperatures were 
only slightly lower in the denser canopies. 

There were big differences, however, in the amount of sun- 
light from the outside to the inside of the canopy. In all cases, 
there was more sunlight on the bunches in the fruit zone in 
the more open canopies. Shading the canopies reduced sun- 
light levels on the bunches to about two-thirds of that in the 
control canopy. This result reinforces that there can be sub- 
stantial differences in bunch exposure to sunlight with little 
effect on temperature. 

Wine was made ona small scale and was assessed by expert 
judges. Shaded treatments in all regions produced more 


Boutes Cooperage Since 1880 


Finest quality French Oak Cooperage 
produced in all styles. 

From forest to barrel, Tonnellerie 
Boutes is committed to quality. 
Unique to Boutes Cooperage is our 
special water seasoning process. 


for more information, contact: 
Manny Martinez 
1001 Seascape Circle ¢ Rodeo, CA 94572 
Telephone: 510.799.1518 
Fax: 510.799.1557 © BoutesUSA@aol.com 
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vineyard management 


F ull service 


vineyard installations. 


Quality piecework performed 
at a reasonable price. 


Serine the premium wine grape 
industry in the US and Canada. 


Post Office Box 133 West Point, CA 95255 
phone (209) 293-1140 fax (209) 293-1141 
chain@volcano.net 
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intense green-pepper/ grassy aromas. These were preferred | 


by the judges as being higher quality. The results indicate that 
cooler growing conditions and/or more shade are required to 
produce the GPA-style of wine, while warmer conditions and 
more sunlight exposure produce the TF-style. 

The authors concede that the wines of both styles can be of 
high quality, and it remains the choice of the wine grower to 
manipulate (within the limits of his region) the light exposure 
of the grapes to obtain the preferred style. 


Conclusion 

This is a notable study which reinforces opinions held by 
many growers working with this variety in many countries. 

I believe that, if similar studies were performed for other 
grape varieties, equally useful results would be obtained. I 
regret that there is not more such research undertaken 
around the world on environmental and management 
manipulation of wine style and quality. It seems that many of 
the world’s research institutes are investing their resources in 
altering grapevine varieties through genetic engineering, 
rather than studying how we can manipulate flavors and 
styles of existing varieties through management techniques. 

In a few years time, I think the industry will come to agree 
with me and realize that genetic engineering represents a 
dubious investment of scarce research funds and effort. The 
widespread consumer concern about genetically-modified 
foods may, in time, embrace wine. 

In any event, congratulations to the South African 
researchers for this fine work. May there be more, with other 
varieties! a 


Dr. Richard Smart, “the flying vine-doctor” is an international viti- 
cultural consultant. Contact him in Australia by fax at 011-612-6584- 
0121, or by email: vinedoctor@compuserve.com. Visit his home page at 
http:/oww.smartvit.com.au. He visits America frequently and can be 
contacted at Vinquiry in Windsor, CA, tel: 707/838-6312. 


MEB LABELING MACHINES 
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{ . GOOD 
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¢ IN-LINE AND ROTARY 
e VERY ECONOMICAL AND RELIABLE 
¢ SEVERAL INSTALLATIONS IN CANADA AND USA 
¢ LIST OF REFERENCES AVAILABLE UPON REQUEST 


PRICE!! 


CRIVELLER CO. 
NIAGARA FALLS 


IN USA: 
CRIVELLER CO. 
P.O. Box 162 | 


IN CANADA: 

6935 Oakwood Drive 

NIAGARA FALLS, Ontario L2E 685 
Ph: (905) 357-2930 or (905) 358-5202 
Fax: (905) 374-2930 

email: cri@crivellerbrew.com 


Lewiston, NY 14092 
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WINEGROWING WINEMAKING FOOD & WINE 
Assessing California vineyard investments \/F American oak in transition: A study of terroir \/F Balance — Key to Sauvignon Blanc’s 
Efficacy testing of Eutypa chemical and biological Fire brigade trained and ready at Ferrari-Carano VF versatility with food VF 
control candidates with DNA-based diagnostics VF Kendall-Jackson boosts capacity by 30% with Joyous self-expression at Oodles restaurant MI 
Managing phosphorus deficiency in vineyards \/F new Monterey winery VF 
Producing high-quality Sauvignon Blanc grapes \/F Gallo of Sonoma reduces red grape maceration MWA 
Farming Chardonnay clones to the optimum at Klein Family Vintners’ unique equipment SUPPLIER SHOWCASE 
Chalk Hill Estate WA boosts flexibility M/A Winery Equipment and Cooperage JF 
Gypsum injection into vineyard drip systems MWA Managing quality in a winery laboratory M/J Winemaking Supplies MJ 
Balancing Yield and Quality, Part | MWA Facing the reality of earthquakes V/A Packaging A 
Rapid propagation of grape planting stock M4 How winemakers in Burgundy reconcile a strong Professional Services S/O 
A leap of faith — Saintsbury Pinot Noir MJ tradition and new technologies WA Vineyard Equipment, Supplies & Services N/D 
Balancing Yield & Quality, Part Il: How yield and Design-build winery project delivery S/O 
quality are related within a growing region M/ Cutting edge wine analysis N/D 
Dealing with silt in a micro-irrigation system MJ Creating building blocks for cuvées at Iron Horse N/D WOOD & WINE 
Liming of vineyard soils VA Roll out the barrels I/F 
Evaluation of Cabernet Sauvignon: Three vine spacings Evolution and revolution MJ 
and two trellis systems in Oakville, Napa Valley VA INDUSTRY ECONOMICS To boldly go JA 
PerenGiirictencenrrenires VA Wine industry economic pitfalls: Part V — 
Vineyard expansion: Complying with environmental inordinate use of debt 2 finy VF 
regulations Se) Equipment/barrel leasing: A powerful financial tool = M/A SMART VITICULTURE 
Balancing Yield & Quality, Part Ill: Impact of vine age, Wine industry economic pitfalls: Part VI — Considering consumer health in planting decisions VF 
clone, and vine density N/D Unreasonable expectations Nile Vineyard Quality Assurance, Why not? MWA 
Conquering fear and boredom of vineyard leasing = M/A Viticulturists, the real winemakers M4 
WINEMARKETING Tax deferral of combined vineyard and Trees in vineyards VA 
Wine Market Council: Solving wine’s image problem —_/F winery operations Mi Vineyard site selection S/O 
New Gallo Chardonnay brands focus on diversity M/A MKF predicts grape trends VA Winemaking in the vineyard N/D 
Selling wine in winery restaurants MI State of the grapes — A world view VA 
Demystifying wine for the mass market M4 Book review of The Wrath of Grapes by L.Perdue S/O 
Branding beyond Beaver MJ WINERY WATER & WASTE 
Bold graphics embrace “Coastal” theme VA HUMAN RESOURCES Understanding belt drives \/F 
Reviving your brand VA ee 5 ; Concrete: Construction material MWA 
3 . P Twelve ways to turn off part-time workers MA ; ; : ; : 
Artesa — Reinventing Codorniu Napa VA Minne enn MI Low-cost options for tank and structural insulation MJ 
Ten commandments of wine package design VA vies ‘ OSHA industrial audits and most common 
é z ; 1999 Exclusive Salary Survey N/D ; ay 
Branding — Chaos & Opportunity V/A safety violations VA 
Will this ship ever leave Port? WA Understanding pH control in a winery wastestream S/O 
BETTER TASTING ROOMS What to do when your computer catches fire? N/D 
VARIETAL REVIEW Tasting room insights from Barry Wiss, 
Achieving intensity in Sauvignon Blanc \/F Sutter Home Winery \/F 
Stags Leap District: Growing distinctive Tasting room tune-up MJ IN THE CELLAR 
Cabernet Sauvignon M/A Not for sale M/A 
Viognier — Stylish Rhone sinks roots in California M4 It’s the stuff with the worm MJ 
Merlot — Intensity by design VA FREE RUN Of dreams and consequences VA 
Intense flavors characterize Syrah/Shiraz 6) Growing, vinifying, and marketing Pinot Noir MJ A wild hair idea S/O 
Pinot Gris/Pinot Grigio: What's in a name? N/D Formula wines threaten integrity of varietal names S/O A house is not always a home N/D 
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EURO-Machines offers: Willmes tankpresses used but reconditioned 
with warranty. Sizes available: 2,500L to 20,000L. For immediate informa- 
tion, call (east) 540/825-5700, (west) 707/864-5800 or fax: 540/825-5789. 


HEILENG) 
Battery-powered 
e pruning shears 
etying machines 
Neu & Used 


1-888-PELLENC 
(707) 433-7602 
www.pellenc.com 


468 Moore Lane Healdsburg, CA 95448 


USED BATTERY-POWERED PRUNING SHEARS and tying machines. 
Demo units in limited number, refurbished, with 1 year factory warranty. 
Also available: yearly maintenance of your Pellenc P2000 or AP25 Incl: 
clean/service gear box & worm screw/test batt. & charger/install wear parts 
kit: $100+tax. Other parts, S&H extra. PELLENC America, Inc. 707/433- 
7602, toll free: 888/735-5362. 


FOR SALE: Reconditioned BRAUD Grape Harvesters: Type 524: tractor 
pulled, updated shaker system, side conveyor and tank, powered wheels, up 
to 30% side slope correction. Prices start at mid-$40,000. 

Type 2720: self-propelled, 97hp, bow rod shaker system, 2 ton tank capac- 
ity or more, 4 WD, up to 30% side slope correction. Prices start at mid- 
$80,000. 

Please call Euro-Machines: East 540/825-5700 or fax: 540/825-5789; West 
707/864-5800 or fax: 707/864-5879. 


FOR SALE: Reconditioned WILLMES Bladder Presses: Types WP 500, WP 
1000, WP 1500, and WP 2300. Capacities from 1-5 tons. Prices start at 
$8,000, with full warranty. Please call Euro-Machines: East 540/825-5700 or 
fax: 540/825-5789; West 707/864-5800 or fax: 707/864-5879. 


PROVENCE — THE REST OF THE STORY 

In a previous PWV column, I described some of my reactions to 
the food and wine of Provence during an extended stay in the South 
of France in May 1999 (PWV Sept.-Oct. 1999). Rattling around in 
my brain since that time has been the mysterious pseudo-farming 
activity associated with truffle culture. That prized fungus drives a 
sub-economy in Provence that must rival the famous DeBeers dia- 
mond mining monopoly in South Africa. 

As I consider myself a semi-professional mycologist (Living 
through several decades of fall mushroom harvests in the western 
U.S. without poisoning myself or family should qualify me for that 
status.), my interest in the legendary truffle was piqued to a very 
high level. Peter Mayle, an English author who migrated to 
Provence and published several books, among them Toujours 
Provence, fas written a humorous chapter on the secret truffle 
trade that can tell you more.’ 

We were based in the Vaucluse, in the foothills of Mont Ventoux. 
As the local lore began to reveal itself — regarding “hot” truffle 
spots; the merits of French versus Vietnamese pigs for harvest; truf- 
fle brokers; stories of cash deals and no paperwork — we discovered 
that we were in the geometric center of the Mother Lode of truffles. 
With the 1998-1999 black truffle priced somewhere in the neighbor- 
hood of $2,000 (U.S.) per pound and white truffles even more, the 
market value approaches almost one-half the current price of gold on 
the London Exchange. One renown Vaucluse truffle pig is reported 
to have uncovered on average, 250 to 300 kilos of truffles annually! 
No one would think of making bacon out of a cash machine like that! 

Unfortunately, American agricultural ingenuity has thus far 
failed to create a truffle industry in the U.S. Even in a California 
experiment with artificially created soil texture and fertility, the 
correct species of oak (around whose roots the truffles are supposed 
to flourish), and a near-clone of the Vaucluse climate, French truf- 
fle spores failed to produce a single truffle, reports Kenneth Wells, 
Botany Professor Emeritus, U.C. Davis. 
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What to do when your 
computer catches fire? 


Old extinguishments 

With the federal Environmental Protection Agency’s phase- 
out of Halon 1301 (and 1211), there was a research scramble 
to develop a safe, non-toxic, electronic fire suppressant. 
Thanks to an aggressive program and an accelerated legal 
approval process, there are now chemical agents that can sup- 
press a fire in electronic equipment in enclosed spaces.” 
Halon 1301 was a non-toxic fire suppressant that had no 
“apparent” flaws (even when used for fire suppression in air- 
liners), but it did contain an ozone layer depleting agent 
(chlorofluorocarbon) that was not desirable. 

Deluging your expensive computer with water, CO,, or dry 
chemical fire suppressants may control the fire but destroy 
the magic box and all that it contains. Also the CO, extin- 
guisher may displace the oxygen in the office space and ren- 
der you unconscious or worse. 


New extinguishments for electronics 

In 1994, the National Fire Protection Association (NFPA) 
promulgated NFPA 2001, “The Standard on Clean-Agent 
Extinguishing Systems” (revised 1995 and published in 1996.) 
The standard provides the criteria for Halon 1301 substitutes 
that will be safe and acceptable for occupied space protec- 
tion.’ The standard requires that the “agent” occupy no more 
than 43% ambient air volume, while maintaining an oxygen 
concentration of 12% or more. The latter criteria must be met 
if personnel within the computer space are unable to evacu- 
ate the room in one minute or less. 

Two approved Halon 1301 substitutes (computer and per- 
son-safe) should now be available from your winery’s 
portable fire extinguisher service company. The two are IG- 
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Q 541 (Inergen) and HFC-227 (FM 200). 

Inergen is a very clean agent and does not produce a fog, so 
visibility in the room remains adequate for evacuation pur- 
poses. FM 200 is a “retrofit” fire suppressant for Halon 1301 
systems. Its only apparent shortcoming is that it produces 
hydrogen chloride, which can be destructive to existing doc- 
uments. Please check with a technical adviser from the com- 
panies that supply the substitute agent, to determine which 
fire suppressant is most suitable for your computer space and 
equipment application. 


Other options 

Because computer spaces generally do not contain an abun- 
dance of combustible material, thoughtful space planning by 
the winery’s architect should offer some protection from fires 
that originate outside the computer room. Non-combustible 
wall and ceiling construction (a minimum of one-hour fire- 
rated gypsum wallboard) offers low-cost secondary protec- 
tion. 

If the fire originates in an adjacent winery space that is 
sprinklered, there is more likelihood of damage to delicate 
printed circuit boards in the computer space from smoke. 
This potential destruction of electronic components can be 
minimized if the computer room is under positive air pres- 
sure relative to adjacent spaces. 

A separate, dedicated air-supply system for the computer 
room may be advisable, so smoke won’t be inadvertently 
introduced into the computer spaces if a fire occurs in a 
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throughout the winery. Older winery ventilation and air con- 
ditioning systems may not have this protective feature. 
Check with a local heating, ventilating, and air conditioning 
contractor (HVAC) for guidance on smoke damper retrofits. 


Detection 

Finally, fire detection in computer rooms generally takes 
longer than in non-electrical/non-electronic combustion, 
which tends to be more rapid in maturing to the smoke and 
flame phase. Electronic fires are slow to develop, so smoke 
detectors may not activate soon enough to prevent equip- 
ment damage. Very sensitive smoke detectors are recom- 
mended for computer rooms, either the aspirating type 
(which can detect the one-micron size pre-combustion par- 
ticles that occur before visible smoke is generated in an 
electronic blaze) or light-beam smoke detectors, which are 
also very sensitive in detecting pre-combustion smoulder 
products. is 

David Storm is a consulting civil/sanitary engineer specializing in 
winery utility systems. He is the owner of Winters Winery and the 
author of the reference book, Winery Utility Systems: Planning, 
Design and Operation, Chapman & Hall, 1996. 
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remote winery structure space. If closed quickly, fire-acti- 
vated smoke dampers can prevent the dispersal of smoke 
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IN THE CELLAR 


A house is not always 
a home 


When the fog rolls in causing temperatures to hover just 
above a spring day in Antarctica and inexperienced wine- 
makers run about wringing their hands and shrieking at 
Mother Nature, Jake Lorenzo likes to ponder. 

Now that I’ve crossed the half-century mark, the old body 
just ain’t what it used to be. Truth be told, Jake Lorenzo is 
lazy. In fact, lazy is one of the prerequisites for being a good 
detective. If [had any ambition at all, I’d get a real job. Being 
lazy makes it hard to work for a boss. That’s why Jake 
Lorenzo works for himself. The downside to being self- 
employed is that usually the benefits suck. 

Middle age is upon this world-weary detective. I’m still in 
pretty good shape, but Iam carrying about 10 pounds that I 
don’t need, and it’s settled in a way that strangers can see I 
collected it while sitting at a table. I could only run if it was 
last call and I needed a drink. That’s why Jake Lorenzo went 
to the doctor. 

Actually, I went to the doctor, because after years of mis- 
erable benefits from my employer, the bastard went out and 
got a health plan. Trying to work your way in to see an 
actual doctor at my HMO is harder than cracking a murder 
case where the culprit is connected to the powers that be, 
but I’ve found that unexplained bleeding will usually get 
you past the register nurse. Tell them you’ve got blood in 
your urine, and they’ll arrange some doctor’s schedule to 
get you in right away. 

Once you get in, and they can’t find any blood, introduce 
yourself, tell them there never was any blood, and let the 
doctor know what kind of person is sitting on the table. 
Doctors like it when their patients are honest with them. 
Jake Lorenzo knows this, because my brother is a doctor. 

Honesty is always the best policy, especially when you're 
talking to a doctor. Lots of people get nervous around doc- 
tors. They are reluctant to speak about their bodies or the 
various malfunctions they might be experiencing. I’ve never 
understood this. As far as Jake Lorenzo is concerned, my 
body is simply a house for my soul. If something is wrong 
with the house, I try to have it fixed. 

Just as with houses, early detection is crucial. Find a bit of 
dry rot? Rip the stuff out and fix it. It sure as hell isn’t going 
to get better on its own. Little unexplained lumps or discol- 
ored moles are just like dry rot. Rip the stuff out and fix it. It 
isn’t going to get better by itself. 

Some people don’t live in houses. They live in mansions. 
Some people make mansions out of their bodies. They scrub 
them until they sparkle. They festoon them with decorations 
and jewelry. They tan them and oil them after workouts that 
make the muscles pop. Some people think they live in tem- 
ples. You know the type: “My body is my temple.” They 
won’t put any animal flesh, caffeine, alcohol, or drugs into 
their pious systems. They graze on wheat grass, slurp carrot 
juice, and put garlic on everything so it has some flavor. 

Jake Lorenzo’s house is not a mansion and it’s not a tem- 
ple, but it is lived in and it offers a sense of hospitality. My 
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body is not run down, but it is well used. I’m 
not saving it for anything. If everything goes 
perfectly, all my systems will cease functioning 
on the day I decide to move out. 

Some people like to kid themselves. They think they are 
invincible. Nothing will ever hurt them. I’ve seen guys hav- 
ing heart attacks, trying to talk business on their cell phones. 
I’ve seen people come out of surgery and skip therapy to 
return to their jobs. Jake understands this behavior. This is 
fear of death. This is denial. 

Winemakers do this all the time. They are often terrified 
by the vagaries of Mother Nature. They can’t face the slow 
death of a stuck fermentation or the dry rot of a brettanno- 
myces infection. Rather than let the natural course rule the 
day, rather than let the wine make itself, they take out 
insurance. They add SO, at the crusher, and use a bunch of 
it, add the SO,-resistant yeast with plenty of DAP and 
Superfood, CO, every tank and cut off oxygen, and clean 
the wine as soon as possible, hit it with more SO, and then 
filter, filter, filter. 

Okay, so they get their wine, and it’s not dead, but it is 
lifeless. What’s the point? Wine, like a body or a house 
needs to live and breathe. It needs to do things on its own. 
Only when it gets sick, does it need attention. Most often it 
will do fine on its own. 

Jake Lorenzo sees lots of common ground between doc- 
tors and winemakers. They each think that they know what 
they are doing and you do not. They have time-honored 
formulas and charts and graphs, and anything out of the 
norm is bad. With time and patience, they can be trained to 
do better. 

When my new doctor asks Jake Lorenzo if I smoke, I 
answer, “No.” When he asks if I’m taking any medication, I 
say, “No.” When he asks if I use any drugs, I tell him, “No.” 
When he asks me if I drink, I say, “Yes, about a bottle a day, 
sometimes more.” 

A good doctor will stop just for the barest hint of a second, 
trying not to show his/her shock. Whether it’s for the sheer 
quantity revealed or the shock of an honest answer, a good 
doctor will look me in the eye and say something like, “We 
don’t recommend more than a glass or two a day as 
healthy.” 

Jake Lorenzo looks that doctor right back in the eye. 
“Look doc, I try to watch myself, but I like wine with meals, 
both lunch and dinner. A couple of glasses with each meal 
and I’m already into a fifth. Company for dinner, I drink 
more. I think it’s healthy for me. I think my body is OK with 
it. If you find some dry rot, let me know.” 

And then, so the doctor is not insulted, I give him my gift. 
“This book is Cold Surveillance. 1 wrote it myself. It talks 
about the life we lead here in the wine country. Try reading 
it. I think it will give you insight into some of your patients. 
I know it will give you insight into me.” 

Usually, the book will do the trick. The doctor starts test- 
ing my liver once a year, and when the results come back he 
says, “For Jake Lorenzo, you're doing fine.” 

Cold Surveillance is like a test strip for doctors. If they don’t 
get it after reading the book, I change doctors until I find one 
who does. Come to think of it, Cold Surveillance would prob- 
ably be a good test strip for winemakers. a 
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